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to  Consumers  of 
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U.  S.  DEPARTMENT  OF  AGRICULTURE  ■    Economic  Research  Service  ■  Marketing  Economics  Division 


PREFACE 

This  report  deals  with  the  comparative  cost  of  convenience  foods  and  their  counter- 
parts.  The  research  was  conducted  under  the  general  supervision  of  Marshall  £,  Miller 
and  Philip  P.  Dwoskin,  Marketing  Economics  Division,  Economic  Research  Service, 
U.  S.  Department  of  Agriculture,,  The  Food  Quality  Laboratory  and  the  Food  Com- 
position Laboratory,  Human  Nutrition  Research  Division,  Agricultural  Research 
Service,  U»  S.  Department  of  Agriculture,  collaborated  in  the  study.  The  National  Home 
Economics  Research  Center  and  Technological  Laboratory,  Bureau  of  Commercial 
Fisheries,  U.  S.  Department  of  the  Interior,  College  Park,  Md.,  provided  some  of 
the  data  on  fish  and  shellfish. 

In  the  past  few  years,  the  Department  has  published  several  reports  of  research 
which  relate  to  the  impact  of  convenience  foods  on  marketing  cost  and  food  prices. 
One  of  these  publications  was  "Convenience  Foods  and  Their  Cost  to  Consumers:  A 
Pilot  Study  in  Washington,  Do  C,  December  1957.'*  This  study  generated  so  much 
interest  that  additional  research  was  planned  to  overcome  the  seasonal  and  geographical 
limitations  of  the  pilot  study.  The  findings  of  the  additional  research  were  published 
in  Marketing  Bulletin  22,  "Convenience  Foods  in  the  Grocery  Basket,"  September 
1962  (8^,  Lit.  Cit.,  p.  69)o  The  present  report  contains  details  of  research  which  were 
necessarily  omitted  from  the  Marketing  Bulletin.  This  comprehensive  report  contains 
cost  and  yield  data  for  247  food  forms.  Aside  from  factors  such  as  comparative 
eating  quality  and  the  like,  the  yield  and  cost  data  developed  in  this  study  make  available 
for  the  first  time  to  consumers  and  researchers  a  basis  for  making  accurate  cost 
comparisons  on  a  large  number  of  foods  in  various  market  forms. 

Results  of  related  research  on  quality,  yield,  preparation  time,  and  composition 
of  fruits,  vegetables,  baked  products,  and  main  dishes  and  the  impact  of  technological 
change  on  marketing  costs  and  grower  returns  are  reported  in  a  number  of  Department 
publications.     These  reports  are  included  in  the  literature  cited  section  of  this  report. 
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SUMMARY 

Convenience  foods,  as  defined  in  this  report,  include  those  which  have  been 
partly  or  entirely  prepared  for  serving  by  marketing  agencies  and  which  have  afresh 
or  home-prepared  counterpart.,  These  foods  include  such  diverse  items  as  frozen 
individual  meals,  cake  mixes,  dehydrated  potatoes,  canned  beef  stew,  and  instant 
coffee.  The  convenience  foods  included  in  the  study  reported  here  account  for  about 
14  percent  of  total  food  sales  in  U.  S.  grocery  stores. 

Many  convenience  foods  were  more  expensive  than  the  less  highly  processed 
forms.  Of  the  158  convenience  foods  priced,  116  were  more  expensive  than  their 
home=prepared  counterparts,,  However,  many  of  the  more  expensive  convenience 
foods  account  for  a  very  small  volume  of  food  sales  and  therefore  have  a  negligible 
effect  on  total  food  expenditures. 

When  weighted  by  volume  of  sales,  the  effect  of  the  less  expensive  convenience 
foods  studied  more  than  offset  the  more  expensive  convenience  foods.  However, 
individual  consumers  must  be  selective  among  convenience  foods  to  achieve  lower 
food  costs. 

Most  of  the  commodities  used  in  preparing  convenience  foods  are  produced 
on  U.  S.  farms.  During  the  period  studied,  for  each  $100  spent  by  consumers  for 
food  in  grocery  stores,  $12.55  was  spent  for  convenience  foods  made  from  commodities 
produced  on  U.  S.  farms.  An  equivalent  quantity  of  fresh  or  home-prepared  items 
would  have  cost  $12,82  --  a  difference  of  27  cents.  Of  the  convenience  foods  produced 
from  U.  S.  farm  commodities,  frozen  orange  juice  concentrate  contributed  the  greatest 
savings  over  fresh.  For  each  $100  spent  for  food  in  grocery  stores,  $0.68  was  spent 
for  frozen  orange  juice  concentrate.  The  cost  of  the  equivalent  in  fresh  oranges 
would  have  been  $1.39.  Some  other  important  cost-decreasing  convenience  foods 
were  frozen  lima  beans,  canned  orange  juice,  canned  spaghetti,  and  devil  s  food  cake 
mix. 

In  addition  to  the  $12.55  of  convenience  food  sales  previously  mentioned,  consumers 
spent  $1.48  for  convenience  forms  of  coffee,  tea,  fish,  and  shellfish.  Therefore, 
expenditures  for  farm  and  nonfarm  produced  convenience  foods  totaled  $14.03  per 
$100  expenditure  for  food  in  grocery  stores.  The  cost  of  an  equal  quantity  of  fresh 
or  home-prepared  foods  would  be  $15.10  --  a  difference  of  $1.07. 

The  remaining  $85.97  of  the  $100  was  spent  for  all  other  foods  purchased  in 
grocery  stores.  Many  of  these  foods  have  convenience  features  but  they  are  generally 
retailed  in  only  one  form  rather  than  in  both  an  unprocessed  and  a  convenience  form. 
Some  examples  of  foods  in  this  group  are  whole  milk,  lettuce,  fats  and  oils,  and  steaks. 

Time  saving  is  an  important  factor  in  the  acceptance  of  convenience  foods.  If 
a  reasonable  value  is  placed  on  homemaker  work  time,  the  shorter  preparation  time 
required  offsets  the  higher  initial  cost  of  a  majority  of  the  more  expensive  convenience 
food  items  included  in  this  study. 

Quality  differences  exist  between  the  convenience  forms  and  the  fresh  or  home- 
prepared  counterparts.  The  importance  of  these  varies  among  consumers.  In  some 
cases  quality  difference  is  more  important  than  convenience  and  other  factors  and  in 
other  cases  it  is  less  important. 


-  in  - 


COMPARATIVE  COSTS  TO  CONSUMERS  OF  CONVENIENCE  FOODS 
AND  HOME -PRE  PARED  FOODS 


By  Harry  H,  Harp  and  Denis  F.  Dunham,  Agricultural  Economists 
Marketing  Economics  Division,  Economic  Research  Service 

INTRODUCTION 

Background 

The  bill  for  marketing  farm  products  was  more  than  three  times  the  net  income 
of  farm  operators  in  1962.  This  bill  rose  steadily  from  $9  billion  in  1940  to  $42 
billion  in  1962.  Of  the  $33  billion  increase,  $15.6  billion  is  attributed  to  a  general 
rise  since  1940  in  the  cost  of  performing  marketing  operations.  The  major  factors 
in  this  increase  are  increases  in  wages  and  salaries,  higher  freight  rates,  and  the 
increasing  cost  of  equipment  and  supplies.  An  additional  $9.8  billion  of  the  increase 
is  due  to  the  larger  volume  of  farm  products  marketed.  Growth  in  volume  reflects 
the  increase  in  population,  higher  farm  production,  movement  of  people  off  farms, 
and  reduced  output  of  food  produced  and  eaten  at  home. 

The  remainder  of  the  increase,  or  $7.6  billion,  represents  an  increase  in  the 
marketing  services  being  provided  per  unit  of  food  handled.  This  resulted  largely 
from  more  meals  eaten  away  from  home,  as  well  as  more  transportation,  packaging, 
refrigeration,  and  processing.  The  growth  of  the  processed  and  prepared  foods 
industry,  however,  does  not  appear  to  have  been  a  major  factor  in  the  increase  in 
the  marketing  bill.  Nevertheless,  questions  continue  to  be  raised  on  specific  aspects 
of  costs  of  convenience  foods  to  the  consumer  and  farmer.  Generally  these  questions 
are  concerned  with  how  costs  of  convenience  foods  --  those  with  built-in  maid  serv- 
ices -■=  compare  with  other  forms  of  the  same  foods  and  what  effect  these  convenience 
foods  have  on  family  food  expenditures  and  returns  to  growers  of  commodities  used 
in  convenience  foods. 

From  the  point  of  view  of  the  growers  of  commodities  used  in  convenience  foods, 
the  per  capita  use  of  some  of  their  commodities  has  been  increased  to  some  extent 
by  the  addition  of  services.  On  the  other  hand,  the  farmer's  share  of  the  consumer's 
dollar  is  sometimes  reduced  by  the  addition  of  services.  Of  course,  no  positive 
answer  to  the  question  of  the  effect  on  growers'  returns  can  be  reached  because  of 
the  complexity  of  marketing  and  a  lack  of  complete  histories  on  prices  paid  to  growers. 
However,  some  inferences  can  be  drawn.     These  are  as  follows: 

(1 )  Convenience  foods  have  tended  to  strengthen  the  demand  for  some  foods  and 
services.  For  instance,  the  development  of  processed  potatoes  undoubtedly  helped 
to  reverse  the  long-term  decline  in  the  per  person  use  of  potatoes.  New  potato 
products  will  probably  be  important  in  maintaining  and  expanding  the  demand  for 
potatoes  (3_).  _l/ 

(2)  As  a  result  of  advanced  technology  associated  with  product  development, 
mass  merchandising,  competitive  prices,  and  improved  marketing  efficiencies,  the 
highly     serviced    product    may    cost    the     consumer    less   than  the  fresh  or  less  highly 


1_/      Underscored     numbers     in     parentheses     refer    to    items     in    Literature  Cited, 
p.  69. 


serviced  product.  Returns  to  farmers  may  be  maintained  or  increased  by  expanding 
market  outlets,  increasing  product  availability  and  sales,  and  the  provision  of  another 
market  for  crops  with  poor  keeping  quality  and/or  external  appearance  (7)„ 

(3)  Many  convenience  foods,  uniform  in  size,  shape,  and  quality,  can  be  marketed 
more  economically  than  their  nonuniform  counterparts.  Marketing  costs  are  cut  if 
waste  and  spoilage  are  reduced  by  the  added  services.  Marketing  costs  also  are 
related  to  volume  of  sales  and  economies  of  scale. 

Additional  research  is  needed  to  explain  more  fully  why  some  convenience  foods 
are  cheaper  while  others  are  more  expensive  than  fresh  or  home-prepared,  and 
what  effect  the  cost  of  convenience  foods  has  on  present  and  potential  farm  income  and 
marketing  costs. 

Objective 

The  overall  objective  of  the  study  was  to  determine  the  effect  of  convenience 
foods  or  more  highly  processed  food  forms  on  the  price  of  these  foods  to  consumers. 
Specific  objectives  were  to  ascertain  (1)  the  cost  per  serving  of  selected  convenience 
foods  and  their  counterparts;  (2)  the  seasonal  and  geographical  effects  of  convenience 
foods  on  prices  to  consumers;  (3)  the  probable  effect  of  convenience  foods  on  food 
costs  per  $100  expenditure  for  food  in  grocery  stores;  and  (4)  the  cost,  in  terms  of 
higher  costs  per  serving,  of  the  worktime  saved  by  using  the  convenience  forms  of 
various  foods. 


Methodology 


The  work  plans  and  procedures  for  the  study  were  developed  in  consultation 
with  food  economists,  food  chemists,  nutritionists,  and  home  economists  in  several 
Government  and  industry  groups.  The  convenience  foods  studied  were  those  which 
had  comparable  home-prepared  counterparts. 

Prices  were  collected  from  May  1959  to  April  I960  in  4  large  metropolitan 
areas  in  different  regions  of  the  Nation  --  Philadelphia,  Milwaukee,  Oakland,  and 
New  Orleans.  Weekend  prices  of  the  158  convenience  foods  selected  were  obtained 
once  a  month  in  major  chain  and  independent  supermarkets  in  each  area.  Prices 
for  the  ingredients  of  the  home-prepared  counterparts  were  obtained  simultaneously. 
The  prices  were  considered  representative  of  average  food  prices  in  the  United  States. 
From  the  prices  collected,  and  yield  data  furnished  by  the  Food  Quality  Laboratory, 
U.  S.  Agricultural  Research  Service,  cost  per  serving  was  calculated  for  the  con- 
venience foods  and  their  counterparts.  2/ 

To  determine  the  overall  effect  of  convenience  foods  on  family  food  expenditures, 
estimates  were  made  of  the  amount  spent  for  each  convenience  food  per  $100  spent 
for  all  food  in  grocery  stores.  The  average  expenditures  for  convenience  foods 
were    estimated   from    several    sources.      When  detailed   data  on  food  sales  in  grocery 


2/    Yield    data     refer    to    the    number   of   equal  weight  servings  that  can  be  obtained 
from  standard  home  recipes  and  family- size  market  units. 
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stores  were  not  available  from  Department  sources,  estimates  were  based  on  in- 
formation in  the  Dillon  Study  (11)  and  in  the  June  20,  I960,  issue  of  the  Food  Field 
Reporter  (5).  3/ 

Several  companion  projects  were  formulated  to  evaluate  other  aspects  of  con- 
venience foods.  Each  cooperating  group  developed  its  own  area  of  work  within  the 
framework  of  the  study  and  assisted  in  selecting  the  foods  to  be  studiedo  The  Food 
Quality  and  the  Food  Composition  Laboratories  of  the  Human  Nutrition  Research 
Division,  ARS,  analyzed  the  foods  being  priced  in  various  stages  of  preparation  to 
determine  the  yield  for  comparisons  of  cost  per  serving.  In  addition,  time  of  prep- 
aration, quality,  and  proximate  composition  of  many  of  these  foods  Were  studied. 
Similarly,  the  National  Home  Economics  Research  Center  and  the  Technological  Labo- 
ratory, Bureau  of  Commercial  Fisheries,  U.S.  Department  of  the  Interior,  conducted 
research  on  fish  and  shellfish.  The  Market  Structure  and  Costs  Branck  of  the  Mar- 
keting Fconomics  Division,  ERS,  investigated  the  effect  of  selected  convenience  food 
forms  on  costs  and  margins  (1). 

DEFINITION  OF  CONVENIENCE  FOODS 

"Convenience  foods,"  as  used  in  this  report,  refers  to  foods  which  have  services 
added  to  the  basic  ingredients  to  reduce  the  amount  of  preparation  required  in  the 
home.  That  is,  convenience  foods  require  less  work  or  adding  of  ingredients  in  the 
home  than  the  home-prepared  counterpart.  Examples  of  such  products  are  frozen 
dinners,     canned     beef     stew,     cake    mixes,     instant    coffee,     and  dehydrated  potatoes. 

A  few  convenience  foods  were  not  included  in  this  study  because  of  lack  of  data 
on  household  preparation  practices  and  sales  volume.  For  instance,  soups  were 
not  studied  because  additional  data  on  household  preparation  practices  is  needed  to 
assign  a  cost  to  the  various  ingredients  and  to  measure  preparation  time.  Home= 
prepared  soups  are  often  prepared  from  bones,  meat,  and  vegetables  which  would 
have  little  utility  other  than  in  soup  preparation  and  would  be  thrown  away  unless 
used  for  this  purpose. 

The  home=prepared  counterparts  of  convenience  foods  are  servings  prepared 
in  the  homemaker's  kitchen  by  combining  all  basic  separate  ingredients  of  the  food. 
The  distinction  is  in  the  degreee  of  built=in  maid  services,  since  all  of  the  home- 
prepared  or  fresh  forms  have  been  processed  to  some  extent. 

There  is  a  tendency  to  identify  convenience  foods  only  with  the  newer  or  exotic 
items,  as  frozen  spinach  souffle,  cheese  blintzes,  shrimp  Creole,  Creole  succotash, 
delmonico  potatoes,  and  the  like.  Yet  these  foods  now  represent  only  a  small  share 
in  absolute  numbers  and  sales  volume  of  the  convenience  foods  on  the  market.  When 
a  food  becomes  a  regular  item  on  the  grocery  list,  its  convenience  quality  is  often 
overlooked.  Ready=to-serve  pies  and  cakes  are  seldom  mentioned  as  convenience 
foods,  yet  fresh  baked  items  in  the  grocery  store  are  ready  to  serve  and  are  sold  in 
relatively  large  volume. 


3/  The  Dillon  Study  is  a  research  report  covering  the  operation  of  5  supermarkets 
of  the  Dillon  chain.  Headquarters  are  in  Hutchinson,  Kans.;  retail  operations  are 
carried  out  in  Kansas  and  Colorado. 


EFFECT  OF  CONVENIENCE  ON  COSTS  OF  FOOD  AT  RETAIL 

The  increased  number  and  variety  of  food  products  available  in  different  forms 
on  grocery  shelves  today  has  made  it  more  difficult  for  homemakers  to  determine 
whether  or  not  convenience  foods  cost  more  than  less  highly  processed  foods.  In 
general,  homemakers  must  select  from  foods  in  several  stages  of  preparation.  These 
stages  of  preparation  range  from  basic  separate  ingredients  for  home-prepared 
foods  to  convenience  foods  which  have  been  partly  or  entirely  prepared  by  food 
manufacturers. 

The  cost  of  convenience  foods  bought  in  an  average  purchase  pattern  was  com- 
pared     with     the     cost    of    an    equal    number    of  servings  of  fresh  or  home-prepared. 

In  a  $100  purchase  pattern  for  food  in  grocery  stores  convenience  foods  produced 
from  U.  So  farm  commodities  accounted  for  $12.55,  or  90  percent  of  the  $14.03  spent 
for  convenience  foods.  The  remaining  $1.48  of  the  $14.03  normally  spent  for  con- 
venience foods  was  spent  for  coffee,  tea,  fish,  and  shellfish  (table  1).  The  other  $85.97 
was  spent  for  all  other  foods  purchased  in  grocery  stores.  Many  of  these  foods  have 
convenience  features  but  no  comparable  counterpart.  Some  examples  of  the  foods 
in  this  group  are  whole  milk,  lettuce,  fats  and  oils,  and  steaks. 

As  a  group,  the  convenience  foods  produced  from  U.  S0  farm  commodities  differed 
little  from  their  home-prepared  counterparts  in  cost  (fig.  1).  There  was  considerable 
variation  within  the  group,  however.  For  instance,  the  convenience  forms  of  baked 
products,  desserts,  and  candies  cost  $0.54  more  than  their  home-prepared  counterparts, 


Table  1. --Effect  of  convenience  foods  on  food  costs  per  $100  expenditure  for  all  food 

in  grocery  stores 


Foods 

Cost  of 

convenience 

foods 

Cost  of 

equivalent  amount 

of  fresh  or 

home -prepared 

foods 

Difference  in 

cost  of 

convenience  and 

home -prepared 

forms 

Convenience  foods  from 
U.  S.  farm  commodities  : 

Dollars        Dollars          Dollars 

9.02           7.16            1.86 
3-53          5-66          -  2.13 

12.55         12.82          -  .27 

Other  convenience  foods: 

•37           .20            .17 
1.11          2.08          -  .97 

■"Pn-t-nl  -  -    -         -- 

l  U8         2  28            .80 

14.03         15-10          -  1.07 

4  - 


COST  OF  CONVENIENCE  FOODS  VS. 
FRESH  OR  HOME  PREPARED  FOODS 


CONVENIENCE 
FOODS 
$12.55  -- 


FRESH  OR  HOME 
PREPARED  FOODS 
$12.82 


Total 

Other* 

Dairy  ~  ~"~ 

-~  Baked  products,.--^ 
desserts  and  candy 

~^~~~  Fruit  "" 
~~~~  Vegetables"" 


-Beef,  pork,  and  poultry-" 


AMOUNTS   NORMALLY    SPENT   ON    CONVENIENCE    FOODS   PROCESSED    FROM    U.  S.    FARM    COMMODITIES  PER     S100 
SPENT    FOR    ALL    FOOD    IN    GROCERY    STORES   AND    COST    OF    DUPLICATING    THESE    AMOUNTS 
WITH    FRESH    OR    HOME    PREPARED    FOODS 

*  INCLUDES    BERRIES.    POTATOES,    RICE,    PIZZA,    SPAGHETTI    AND    BABY    FOOD. 


U.   S.    DEPARTMENT    OF    AGRICULTURE 


NEG.    ERS      1792-63(3)     ECONOMIC    RESEARCH    SERVICE 


Figure  1 


a   difference  of  46  percent,  while  at  the  other  extreme  processed  fruits  and  vegetables 
cost  $1«64,  or  40  percent,  less  than  their  home-prepared  counterparts. 

Comparing  all  convenience  foods  studied  with  their  fresh  or  home-prepared 
counterparts  shows  that  use  of  the  convenience  forms  resulted  in  a  saving  of  $1.07 
per  $100  of  food  purchased,,  Convenience  forms  of  U.  S„  farm  products  in  the  purchase 
pattern  accounted  for  27  cents  of  this  saving,  and  the  convenience  products  from 
other  sources  for  80  cents,, 

When  weighted  by  volume  of  sales,  as  in  the  $100  purchase  pattern,  the  effect 
of  the  less  expensive  convenience  foods  more  than  offset  the  more  expensive  ones. 
Added  costs  of  built  =  in  maid  services  are  apparently  canceled  out  in  the  aggregate 
by  a  reduction  in  the  cost  of  transportation  and  handling,  or  by  the  substitution  of 
one  service  for  another. 

In  terms  of  individual  items,  however,  almost  three-fourths  of  the  158  con- 
venience foods  studied  were  more  expensive  than  their  less  highly  processed  counter- 
parts (table  2).  To  achieve  lower  food  costs  by  use  of  convenience  foods,  the  in= 
dividual  consumer  needs  to  be  --  and  apparently  usually  is  --  selective  in  choosing 
from  the  items  available. 


691-691  0-63— 2 
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Table  2. --Food  groups  and  market  forms  studied 


Product  groups 


Items  studied 


Total 


Fresh  or 
home -prepared: Convenience 
counterparts 


foods 


Convenience  foods 


More  expensive 
than 
home -prepared 


Same  cost  or 

less  than 
home  -prepared 


U.  S.  farm  foods: 

Baked  products 

Vegetables 

Fruit 

Chicken  and  turkey 

Potatoes 

Rice,  pizza,  and 

spaghetti 

Beef 

Berries 

Desserts  and 

candies 

Dairy 

Pork 

Baby  food 

Total 

Other  foods  •' 

Shellfish 

Fish 

Coffee  and  tea 

Total 


All  foods  studied : 


Number 


61 
30 
22 
22 
16 

16 

11 

9 


217 


15 

10 

5 


30 


2kj 


Number 


16 
10 

7 
10 


76 


13 


Number 


h5 
20 

15 
12 


11 

6 
6 

6 

h 
5 
3 


141 


17 


V  158 


Number 


37 
9 
9 
8 
8 

9 
5 
6 

k 

3 

5 

3/  2 


105 


6 

3/  3 
2 


11 


116 


Number 


1/  8 

2/  11 

"   6 

k 

0 

2 
1 
0 

2 
1 
0 
1 


36 


42 


l/  3  of  these  were  the  same  cost. 

2/  1  of  these  was  the  same  cost. 

3/  Cost  of  convenience  forms  was  compared  with  average  cost  of  the  2  home-prepared 
counterparts. 

k/  More  convenience  foods  were  studied  than  fresh  or  home-prepared  foods  because 
the  home-prepared  in  some  cases  represents  the  counterpart  for  several  convenience 
foods. 
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Cost-Decreasing  Convenience  Foods 

As    a    result    of  processing,  marketing   costs    are   reduced  for  many  convenience 

foods.      Removing  the   water   and  discarding  the  inedible  portions  of  products  reduces 

bulk,    weight,    and    perishability,  and  thus    increases    efficiency  of  transportation  and 
storage. 

The  lower  costs  for  the  convenience  forms  of  orange  juice,  for  instance,  are 
made  possible  by  smaller  transportation  costs  for  the  processed  products  --  par- 
ticularly the  frozen  concentrate  --  and  lower  retail  margins  due  to  reduced  perish- 
ability and  increased  standardization,,  Processing  of  peas  and  lima  beans  eliminates 
the  waste  parts  of  the  fresh  vegetables  and  offers  substantial  savings  in  bulk  and 
weight,,        The    pod     represents     about    half    the    weight  of  fresh  peas  and  lima  beans. 

Purchases  of  the  convenience  foods  produced  from  Uo  S.  farm  commodities  that 
were  relatively  less  expensive  than  their  home-prepared  counterparts  accounted 
for  $3.53  per  $100  of  all  food  sales  in  grocery  stores.  An  equal  number  of  servings 
from  fresh  or  home-prepared  foods  would  have  cost  60  percent  more  than  the  con- 
venience forms  of  these  foods  (table  3).  Four  convenience  foods,  frozen  orange  juice 
concentrate,  canned  cherries,  and  frozen  and  canned  peas  accounted  for  $1.58  of  this 
$2.13  savings. 

The  largest  saving  was  observed  between  frozen  orange  juice  concentrate  and 
fresh  oranges.  The  average  expenditure  for  frozen  orange  concentrate  was  $0.68  per 
$100.  The  cost  of  the  equivalent  in  juice  from  fresh  oranges  would  have  been  $1.39. 
Canned   and   store  squeezed  orange  juice  also  cost  less  than  juice  from  fresh  oranges. 

The  second  largest  savings  between  forms  of  a  U.  S.  farm  commodity  food  was 
observed  between  canned  and  fresh  peas.  The  average  expenditure  for  canned  peas 
was  $0.30  per  $100  food  expenditure,  $0.47  less  than  the  cost  of  the  equivalent  amount 
of  fresh  peas.    Frozen  peas  also  cost  less  than  fresh  peas. 

Among  the  convenience  items  not  produced  from  U.  S.  farm  commodities,  only 
instant  coffee  gave  a  significant  saving  over  the  less  highly  processed  counterpart. 
Of  all  the  convenience  items  studied,  instant  coffee  ranked  first  in  sales  volume, 
accounting  for  $1.00  of  each  $100  spent  for  food  in  grocery  stores.  The  substitution 
of  regular  roasted  ground  coffee  would  have  increased  consumer  expenditures  for 
coffee  by  $0.96  per  $100  spent  for  all  food. 
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Table  3« — Savings  from  convenience  foods  that  are  less  expensive  than  the  fresh  or 
home-prepared  counterparts,  per  $100  expenditure  for  all  food  in  grocery  stores 


Convenience  foods        : 

Amount 

spent  for 

convenience 

foods 

Cost  of  equal   : 

:    number  of 

:  servings  of  : 
fresh  or  home-  : 
prepared  forms 

Savings 

using 

convenience 

foods 

U.  S.  FARM  FOODS 
Fruits: 

Cents          Cents            Cents 

68.2          139.1             70.9 

1/  14.1           34.9             20.8 

:     10.6          19.6             9.0 

12o4          13.3              .9 
:     1.8           3.4             1.6 

Cherries,  canned ; 

Orange  juice,  store  squeezed 

Total 

107.1         210.3           103.2 

Vegetables : 

:    29»5          76.7            47.2 
:    I6.5          35.8            19.3 
:    44.7          53.4            8.7 
:     9.4         16.2            '6.8 
:     5.9         10.0            4.1 
:    11.8          14.8            3.0 
4.7          7.3            2o6 
:     IO06           12„2               1.6 

:     2.4           3.6             1.2 

3.5            3.7                .2 

:     3.5           3.5              .0 

Beets,  diced  plain;  canned 

Total 

:    142.5         237.2            94.7 

Spaghetti : 

:     11.8          14.5             2.7 
8.2           10„6               2.4 

Total 

:     20.0           25.1               5.1 

Chicken : 

:     4.7           7.4             2.7 
:     5.3           6.0              .7 
:     2„4           3.0              .6 

Total 

:     12.4           16.4              4.0 

Baked  products : 

Devil's  food  cake,  incomplete  mix- 
Chocolate  frosting,  complete  mix — 
Yellow  cake,  incomplete  mix 

:      3.5            5.0              1.5 

:      3.5           4.2              .7 

:      2o4            2.9                .5 

2.0              7.2                                            ? 

:     4.7           4o7              .0 
:     3o6           3o7              cl 

Total- 

:     19o7          22„7             3.0 

See  footnotes  at  end  of  table. 


Table  3* — Savings  from  convenience  foods  that  are  less  expensive  than  the  fresh  or 
home-prepared  counterparts,  per  $100  expenditure  for  all  food  in  grocery  stores-Con. 


Convenience  foods 


Amount 

spent  for 

convenience 

foods 


Cost  of  equal 

number  of 

servings  of 

fresh  or  home- 

prepared  forms 


Savings 

using 

convenience 

foods 


Dairy: 

Cheese,  sliced 

Baby  food: 

Peas,  commercially  manufactured 

Desserts  and  candies: 

Pudding,  chocolate,  instant 

Pudding,  chocolate,  cooked 

Total 

Beef: 

Stew,  canned 

Total,  U.  S.  farm  foods— 

NONFARM  FOODS 

Instant  coffee 

Shellfish: 

Shrimp,  fried,  breaded  frozen — 
Other  (two  products)  2/ 

Total 

Fish: 

Salmon,  canned 

Other  (one  product)  2/ 

Total 

Total,  all  foods 


Cents 


3.2 

.1 

3.3 


464.1 


Cents 


3.2 
.1 

3.3 


773.5 


Cents 


43.5 

45.1 

1.6 

1.0 

1.5 

•  5 

1.2 
1.2 

1.4 
1.4 

.2 
.2 

2.4 

2.8 

.4 

4.1 

4.4 

.3 

352.7 

565.5 

212.8 

100.0 

195.9 

95.9 

7.9 

.2 

8.5 
.3 

.6 
.1 

8.1 

8.8 

.7 

.0 
.0 

.0 


309.4 


l/  Based  on  average  cost  of  solids  and  liquids  and  drained  solids 0 

2/  The  convenience  foods  included  account  individually  for  1.2  cents  or  less  per  $100 
expenditure  for  all  food  in  grocery  stores. 
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Cost- Increasing  Convenience  Foods 

.  Low  sales  volume  coupled  with  higher  processing,  packaging,  and  other  marketing 
costs  account  for  the  higher  prices  of  some  convenience  foods.  For  instance,  four- 
fifths  of  the  frozen  foods  were  more  expensive  than  their  home-prepared  counterparts. 
Frozen  foods,  especially  those  which  are  sold  in  small  volume,  are  costly  to  store, 
distribute,  and  merchandise. 

The  marketing  costs  of  ready-to-serve  baked  products  also  are  quite  high  com- 
pared to  many  other  prepared  foods.  Ready-to-serve  baked  products  require  expensive 
packaging,  and  are  highly  perishable.  Also,  frequent  deliveries  must  be  made. 
Considerable  research  effort  is  being  made  to  find  methods  to  increase  the  efficiency 
of  distribution  and  to  reduce  costs  of  ready-to-serve  baked  products  (4). 

Although  many  fresh  fruits  and  vegetables  lose  weight  when  processed,  a  part 
of  the  savings  in  weight  is  offset  if  brine,  sirup,  or  sugar  is  added  as  in  canning. 
Canned  peaches  may  contain  40  percent  sirup.  Therefore,  the  total  weight  of  the 
canned  product  shipped  is  likely  to  be  greater  than  the  weight  of  the  fresh  peaches 
used  in  making  the  pack.  There  also  is  little,  if  any,  savings  in  bulk  and  weight  from 
processing  green  beans,  which  is  probably  an  important  reason  why  canned  and  frozen 
green  beans  are  more  expensive  than  fresh. 

Purchases  of  the  relatively  more  expensive  convenience  foods  from  U.  S.  farm 
products  amounted  to  $9.02  per  $100  of  food  sales  in  grocery  stores  (table  4).  An 
equal  number  of  servings  from  fresh  or  home-prepared  foods  would  have  cost  $7.16. 
Baked  products  accounted  for  $0.52  of  the  $1.86  difference  in  cost. 

Consumers  spent  $2.18  for  the  cost-increasing  convenience  forms  of  chicken 
and  turkey  per  $100  spent.  This  was  $0.31  less  than  the  cost  of  an  equivalent  quantity 
of  the  less  highly  processed  forms.  Frozen  chicken  and  turkey  dinners  accounted 
for  half  of  this  difference. 

Many  of  the  more  expensive  convenience  foods  are  purchased  in  very  small 
quantities  and  therefore  have  a  negligible  effect  on  total  food  expenditures.  Three- 
fourths  of  the  116  convenience  food  items  that  were  more  expensive  than  their  fresh 
or  home-prepared  counterparts  increased  food  expenditures  by  less  than  2  cents 
each  per  $100  spent  for  food. 
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Table  4. — Increased  costs  from  convenience  foods  that  are  more  expensive  than  the  fresh 
or  home -prepared  counterparts,  per  $100  expenditure  for  all  food  in  grocery  stores 


Amount 

Cost  of  equal 

Added 

number  of 

;     COSt  Of 

spent  for 

servings  of    : 

using 

convenience 

fresh  or  home-   : 

convenience 

foods 

prepared  forms 

foods 

Cents 

Cents 

Cents 

10.6 

3.4 

7.2 

10.6 

4.2 

6.4 

6.5 

3.2 

3.3 

6.5 

3.8 

2.7 

6.5 

3.9 

2.6 

7.1 

4.8 

2.3 

3.9 

1.7 

2.2 

4.7 

2.6 

2.1 

3.9 

1.9 

2.0 

3.5 

1.6 

1.9 

2.9 

1.1 

1.8 

3-5 

1.7 

1.8 

3.9 

2.1 

1.8 

2.9 

1.3 

1.6 

4.7 

3.1 

1.6 

5-9 

4.5 

1.4 

4.7 

3o4 

1.3 

8.2 

7.2 

1.0 

4.7 

3.8 

.9 

3.5 

2.8 

.7 

7.0 

6.4 

.6 

1.8 

1.3 

•  5 

3.5 

3.3 

.2 

1.8 

1.6 

.2 

13.2 

9-1 

4.1 

136.0 

83.8 

52.2 

17.6 

7.2 

10.4 

171.8 

163.6 

8.2 

10.6 

4.0 

6.6 

5.3 

2.4 

2.9 

9.4 

7c3 

2.1 

3.6 

2.3 

1.3 

218.3 

186.8 

31.5 

25.5 

16.4 

9.1 

110.0 

105.6 

4.4 

17.6 

15.2 

2.4 

:      9.4 

5.1 

4.3 

:      1.2 

•  9 

•  3 

:    163.7 

143.2 

20.5 

U.  S.  FARM  FOODS 
Baked  products : 

Yeast  rolls,  ready  to  serve 

Yeast  rolls,  brown  and  serve 

Angelfood  cake,  ready  to  serve 

Devil's  food  cake,  ready  to  serve 

Yellow  cake,  ready  to  serve 

Poundcake,  ready  to  serve 

Apple  pie,  ready  to  serve 

Apple  pie,  frozen 

Cherry  pie,  ready  to  serve 

White  frosting,  complete  mix 

Poundcake,  frozen 

Coconut  pie,  frozen 

Coconut  pie,  ready  to  serve 

Devil's  food  cake,  frozen 

Cherry  pie,  frozen 

Apple  pie,  complete  mix  (canned 

apples) 

Yeast  rolls,  frozen 

Angelfood  cake,  complete  mix 

Corn  muffins,  incomplete  mix 

Pancakes,  complete  mix 

Cherry  pie,  complete  mix 

Coconut  pie,  complete  mix 

Pancakes,  incomplete  mix 

Coconut  pie,  incomplete  mix 

Other  (13  products)  l/ 

Total 

Chicken  and  turkey: 

Chicken  dinner,  frozen 

Chicken, frying,  cut  up 

Turkey  dinner,  frozen 

Chicken  meat,  canned 

Chicken  pie,  frozen 

Other  (3  products)  1/ 

Total 

Pork: 

Sausage,  link,  raw 

Ham,  shank  half,  fully  cooked 

Ham,  canned 

Sausage,  link,  canned 

Other  (1  product)  1/ 

Total 

See  footnotes  at  end  of  table. 
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Table  4. — Increased  costs  from  convenience  foods  that  are  more  expensive  than  the  fresh 
or  home-prepared  counterparts ,  per  $100  expenditure  for  all  food  in  grocery  stores-- 

Con. 


Convenience  foods 


Cost  of  equal 

:      Added 

spent  for 

convenience 

foods 

number  of 

servings  of 

fresh  or  home- 

cost  of 
:     using 
convenience 

:  prepared  forms  : 

foods 

Cents 

Cents 

Cents 

2/  51.8 

38.5 

13.3 

2/  3.5 

1.7 

1.8 

2/  24.7 

23.7 

1.0 

6.0 

3.6 

2.4 

86.0 

67.5 

18.5 

54.1 

43.1 

11.0 

8.2 

5.6 

2.6 

2.4 

1.8 

.6 

3.5 

3.2 

.3 

4.7 

4.6 

.1 

3.6 

2.6 

1.0 

76.5 

60.9 

15.6 

9.4 

3.6 

5.8 

7.0 

5-7 

1.3 

3.5 

2.3 

1.2 

2o4 

1.6 

.8 

6.0 

3.3 

2.7 

28.3 

16.5 

11.8 

5.9 

2.9 

3.0 

5.9 

3.2 

2.7 

4.7 

3.1 

1.6 

4.1 

2.8 

1.3 

1.2 

.4 

.8 

21.8 

12.4 

9.4 

98.8 

95.0 

3.8 

8.2 

4.6 

3.6 

3.5 

1.6 

1.9 

110.5 

101.2 

9.3 

2/  18.8 

15.6 

3.2 

2.4 

1.7 

.7 

U.  S.  FARM  FOODS  (continued) 
Fruit : 

Peaches,  canned 

Peaches,  frozen 

Pineapple  chunks,  canned 

Other  (6  products)  l/ 

Total 

Vegetables : 

Green  beans,  canned 

Broccoli,  frozen 

Green  beans,  frozen 

Brussels  sprouts,  frozen »-- 

Asparagus,  frozen 

Other  (4  products)  l/ 

Total 

Rice  and  pizza: 

Rice,  precooked 

Pizza,  packaged  combination 

Rice,  Spanish,  canned 

Rice,  parboiled,  canned 

Other  (5  products)  l/ 

Total 

Beef: 

Meatloaf  dinner,  frozen 

Beef  dinner,  frozen 

Beef  pie,  frozen 

Beef  patties,  canned 

Other  (1  product)  l/ 

Total 

Dairy: 

Butter,  quartered 

Cream,  whipped 

Milk,  fresh  skim 

Total 

Berries : 

Strawberries,  frozen,  sliced — 
Cranberries,  whole,  canned 

See  footnotes  at  end  of  table. 
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Table  4. — Increased  costs  from  convenience  foods  that  are  more  expensive  than  the  fresh 
or  home-prepared  counterparts,  per  $100  expenditure  for  all  good  in  grocery  stores-- 

Con. 


Convenience  foods         : 

Amount 
spent  for 
convenience 
foods 

Cost  of  equal 
number  of 
servings  of 
fresh  or  home- 
prepared  forms 

:      Added 

cost  of 

using 

convenience 

foods 

U.  S.  FARM  FOODS  (continued) 
Berries : 

Cranberries,  strained,  canned : 

Other  (3  products)  l/ : 

Cents          Cents             Cents 

2o4            2.2               .2 
2/  3.6          1.5            2.1 

Total-  -  : 

27.2           21.0               6.2 

Desserts  and  candies: 

Sherbet,  commercially  manufactured, 

0+hPT  ( 3  nTodncts  )  1 /——————  _— * 

8.2          4.4            3.8 
3.6          2.1            1.5 

Total 

11.8          6.5                             5.3 

Potatoes:                       : 

Mashed,  dehydrated : 

French  fries,  frozen : 

Other  (6  products)  l/ , 

4.7          3.2            1.5 
4.7          4.5             .2 
7.2          4.1            3.1 

Total-  

16.6          11.8            4.8 

Baby  food: 

Peaches ,  commercially  manufactured 
Beef  liver,  commercially  manu- 
f a  of .iivpci  —  —  —— —  ————— —  —  —  —  — ————— —   —  —  — 

:     3.5          3.2             .3 
:     1.8          1.7             .1 

Total 

:     5-3          4.9             .4 

Total,  U.  S.  farm  foods 

902.0         716.5           185.5 

NONFARM  FOODS 
Tea: 

17.4          6.5                             10.9 
5.8          2.8            3.0 

Tp^  »  i n  s  1*  3  n  1*  —  —  —  —     — —  —___  —  —  ___ 

Total-    - 

:    23.2          9.3            13.9 

Fish: 

Cod,  fish  sticks,  frozen  -  

:     3.5          2.8             .7 
:     3c5          3.3             .2 
:     1.2           .5             .7 

Haddock,  fish  sticks,  frozen 

Oth pr  (1  nrodiict  )  !/___ 

Total 

8.?           6.6              1  6 

See  footnotes  at  end  of  table, 


691-691  0-63— 3 
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Table  ^0 — Increased  costs  from  convenience  foods  that  are  more  expensive  than  the  fresh 
or  home-prepared  counterparts,  per  $100  expenditure  for  all  food  in  grocery  stores -- 

Con. 


Convenience  foods        : 

Amount    ] 
spent  for 
convenience 
[    foods 

Cost  of  equal 

number  of 

servings  of 

fresh  or  home- 

;  prepared  forms 

Added 
:     cost  of 
:      using 
:   convenience 
:      foods 

NONFAEM  FOODS 
Shellfish: 

:    Cents          Cents            Cents 

:     2.9           2.2              .7 
:     2.6           1.9              .7 

f)-j-"hp-p  (  ^  n  "rod  lift" s  )  1  /  — — — —  ________ 

Total 

:     5*5                         ^.1            1-4 

Total,  all  foods 

:    938. Q          T\k.  k                               oc\o  l± 

»      7  ju» y 

l/  The  convenience  foods  included  account  individually  for  1.2  cents  or  less  per 
$100  expenditure  for  all  food  in  grocery  stores. 

2/  Based  on  average  cost  per  serving  of  solids  and  liquids  and  drained  solids. 
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COMMODITY  REPORTS  ON  COST  PER  SERVING 

The  majority  of  convenience  foods  cost  more  per  serving  than  their  home- 
prepared  counterparts  in  all  4  markets.  The  proportion  of  convenience  foods  which 
were  more  expensive  than  their  fresh  or  home-prepared  counterparts  ranged  from 
69  percent  in  Philadelphia  to  76  percent  in  New  Orleans  (table  5)„  The  following 
sections  contain  cost-per- serving  data  by  market  with  averages  for  the  4  markets. 
The  calculation  of  the  cost  per  serving  is  shown  in  appendix  tables  26=40. 


Table  5* — Number  of  convenience  foods  more  and  less   expensive  than  the  fresh  or 

home-prepared  forms,  by  market  l/ 


Product  group 


Philadelphia 


:  Same , 

More  -.      ' 
ror  less 
expen- 

.          :  expen- 
sive . 

:  sive 


Milwaukee 


More 
expen- 
sive 


Same, 
or  less 
expen- 
sive 


Oakland 


More 
expen- 
sive 


Same, 
or  less 
expen- 
sive 


New  Orleans 


More 
expen- 
sive 


Same, 
or  less 
expen- 
sive 


Baked  products , 
desserts,   and 
candies 

Beef,   pork, 
and  poultry 

Vegetables 

Fruit 

Other; 

Total 


33 

14 

7 

8 
17 


79 


2/11 

10 
3/  4 
i±l  7 


36 


37 

14 
7 

7 

18 


ll  7 


35 


II  9 


4 

10 

5 
6 


12 

3/  6 

10 

7 

6 

6 

21 

3 

83 


32 


-4 


31 


36 
16 


19 


87 


4/  8 

2 
9 
4 

ll  5 


28 


1/   Includes  only  farm  foods  available   in  all  4  markets. 
2/   3  of  these  were  the  same  cost  as  home-prepared. 
3/   1  of  these  was  the  same   cost  as  home-prepared. 
4/   2  of  these  were  the  same  cost  as  home-prepared. 


The  month-to-month  percentage  variation  in  cost  per  serving  was  considerably 
less  for  convenience  foods  than  for  their  fresh  or  home-prepared  counterparts.  For 
convenience  foods,  the  variation  ranged  from  0.5  percent  for  baby  food  to  2.1  percent 
for  baked  products,  and  averaged  1.2  percent.  However,  the  fresh  or  home-prepared 
counterparts  ranged  from  0.5  percent  for  rice,  pizza,  and  spaghetti  to  18.6  percent 
for  berries  and  averaged  6.3  percent  (table  6). 
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Table  6. — Average  monthly  variation  in  cost  per  serving  1/ 


Product  group 


Convenience  foods  processed 
from  U.  S.  farm  commodities 


Fresh  or 

home- 

-prepared 

counterparts 

Cents 

Percent 

1.47 

18.6 

1.16 

14.4 

.88 

13.0 

1.21 

8.3 

.82 

6.0 

.16 

4.3 

.72 

3.9 

09 

2.8 

56 

2.7 

03 

.8 

02 

.7 

Berries 

Vegetables  other 

than  potatoes 

Fruit 

Baby  food 

Pork 

Potatoes 

Chicken  and  turkey- - 

Baked  products 

Beef 

Dairy 

Desserts  and  candies 
Rice,   pizza,   and 

spaghetti 


Cents 


,21 


,07 
,11 
.07 
.30 
.05 
.44 
.12 
.47 
■  03 
,05 

,12 


Percent 
1.4 

1.0 

1.6 

.5 

1.7 

1.0 

1.6 
2.1 

1.4 

.6 

1.2 

•  9 


.04 


•  5 


Average  - 


.17 


1.2 


.60 


6.3 


1/  Monthly  variation  was   calculated  by  totaling  the  differences  from  month  to  month, 
disregarding  the  direction  of   change,    and  dividing  by  the  total  number  of  differences. 


The  relatively  small  monthly  price  fluctuation  of  many  processed  foods  provides 
the  consumer  the  opportunity  to  save  money  when  prices  are  highest  for  fresh  or 
home-prepared  foods. 

Some  of  the  most  useful  information  emerging  from  this  report  is  the  compre- 
hensive yield  data  developed  for  various  forms  of  foods.  Heretofore,  accurate  com- 
parisons of  various  forms  of  food  could  not  be  made  because  such  data  were  not 
available.  From  the  yield  and  cost  data  developed  in  this  study  researchers  and 
shoppers  will  have  available  to  them  the  means  for  making  accurate  cost  comparisons 
on  a  large  number  of  foods  in  various  market  forms.  By  using  current  retail  prices 
and  the  yield  information  in  appendix  tables  26-40,  shoppers  may  compare  the  cost 
per  serving  of  various  foods.  When  making  price  comparisons,  prices  for  the  same 
units  for  which  the  yield  analyses  were  made  should  be  selected. 

For  instance,  yield  data  may  be  obtained  from  appendix  table  27  to  compare  the 
current  cost  of  a  serving  of  fresh  green  beans  with  the  cost  of  a  serving  of  canned 
green  beans.  The  table  shows  that  1  pound  of  fresh  green  beans  yields  6.5  servings, 
and  a  303  can  (16  ounces)  of  green  beans  yields  3.6  servings.  Therefore,  if  fresh 
green  beans  are  selling  for  28  cents  per  pound  and  canned  green  beans  are  19  cents 
per  16  ounce  can,  the  cost  per  serving  of  the  fresh  green  beans  would  be  4.3  cents 
(28  t  6.5  =  4.3)  and  the  cost  of  an  equal  weight  serving  of  the  canned  would  be  5.3 
cents  (19  f    3.6  =    5.3). 
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Potatoes 

The  costs  per  serving  of  8  processed  potato  products  were  compared  with  costs 
per  serving  of  their  fresh  counterparts,,  The  products  compared  were  frozen  french 
fries,  frozen  potato  puffs,  frozen  potato  patties,  dehydrated  au  gratin  potatoes, 
dehydrated  mashed  potatoes,  dehydrated  scalloped  potatoes,  dehydrated  hash  browned 
potatoes,  and  canned  whole  white  potatoes,, 

Costs  per  serving  of  mashed  potatoes,  french  fries,  puffs,  and  patties  were  cal= 
culated  from  the  average  prices  collected  in  Philadelphia,  Milwaukee,  New  Orleans, 
and  Oakland  during  the  period  May  1959-April  I960,,  Costs  per  serving  of  dehydrated 
scalloped,  hash  browned,  and  au  gratin  potatoes  were  calculated  from  the  average 
prices  in  Washington,  D.  Co,  during  the  same  period,  because  these  products  were 
not  yet  stocked  on  a  national  basis  when  the  study  was  initiated,, 

Yield  analyses  were  based  on  servings  of  equal  weight.  The  size  of  serving 
selected    for   comparison  was   usually  the   weight   of   1/2  cup  of  the  prepared  product,, 

Cost  Per  Serving 

For  each  of  the  8  potato  products  compared,  the  cost  per  serving  of  the  processed 
product  exceeded  the  cost  per  serving  of  the  fresh  counterpart  (fig.  2)„  Cost  of 
frozen  french  fries,  a  relatively  high-volume  item.,  averaged  6  percent  more  than 
cost  of  home^prepared  french  fries.  Frozen  puffs  and  dehydrated  au  gratin  and 
mashed  potatoes  were  from  25  to  50  percent  more  expensive  than  the  home-prepared 
form.  The  other  4  processed  potato  products  were  about  100  percent  more  expensive 
than  the  home-prepared  counterparts,, 


RETAIL  COST  PER  SERVING 
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FRENCH  FRIES 

PUFFS 
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y//////////////////////////////////////////////////^^^ 
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Z3 
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Figure  2 
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Variation  between  markets. —  With  the  exception  of  frozen  potato  puffs,  the  potato 
products  studied  varied  in  cost  from  4  to  6  percent  between  markets.  4/  The  cost  of 
frozen  potato  puffs  varied  10  percent  between  markets  (table  7). 


Table  7. — Potatoes:  Cost  per  serving  by  market  and  monthly  variation  in  cost 

over  a  12 -month  period 


Product 


Oakland 


Phila- 
delphia 


Mil- 
waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


:      :  Vari- 

High 

Low  :  ation 

month 

month :  per 

:  month 

Mashed  (3.5  oz. 
serving) : 
Home-prepared- 
Dehydrated 

French  fried  (2.0 
oz.  serving): 
Home-prepared- 
Frozen 

Patties  (3.1  oz. 
serving) : 
Home-prepared- 
Frozen 

Puffs  (2.5  oz. 
serving ) : 
Home-prepared- 
Frozen 


Cents 


2.3 
3.6 


5.6 
6.2 


2.6 

5.8 


4.8 
5.5 


Cents 


2.5 
3.6 


2„7 
5-4 


5.0 
6.0 


Cents 


2.1 
3.2 


2.4 
5.1 


4.4 
5.0 


Cents 


2.2 

3.4 


Cents   Cents   Cents   Pet. 


2.4 
5.0 


4.2 
6.9 


2.3 
3.4 


2.7 
3.6 


2o5 
5.3 


4,6 
5.9 


3.0 
5°4 


4o8 
6.1 


2.1 
3.4 


2.3 
5.2 


4.4 
5.7 


7.1 
1.0 


5.6 

5.3 

4.8 

5.3 

5.8 

5.1 

3.6 

5.6 

5.2 

5.6 

5.6 

5.7 

5.5 

.9 

6.3 

1.1 


2.7 
1.1 


Processed  potatoes  were  least  expensive  in  Milwaukee  and  highest  in  Oakland. 
Milwaukee  also  had  rather  low  fresh  potato  prices.  Fresh  potatoes  were  most 
expensive  in  Philadelphia. 


Monthly  variation.- -As  mentioned  previously,  only  4  processed  potato  products  were 
priced  for  12  months.  Prices  collected  for  these  4  potato  products  suggest  that  proc- 
essed potato  products  vary  considerably  less  inprice  than  fresh  potatoes.  The  average 
monthly  change  in  the  cost  per  serving  of  each  of  the  processed  potato  products  was 
about  1  percent  (table  7).  Prices  of  fresh  or  home-prepared  potato  items  varied  from 
2.7  percent  for  potato  puffs  to  7.1  percent  for  mashed  potatoes.     The  costs  per  serving 


4/    Variation    between    markets   was    calculated   from  the    average    cost  per  serving 
in  the  4  markets. 
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of  home-prepared  french  fries  and  puffs  were  the  most  stable.  The  small  variation 
in  prices  of  vegetable  shortenings,  the  major  cost  ingredient  in  home-prepared 
french  fries  and  puffs,  accounts  for  much  of  this  stability,. 

Vegetables  Other  Than  Potatoes 

In  addition  to  potatoes,  10  other  vegetables  were  studied  to  determine  the  relative 
cost  of  fresh  versus  processed  forms.  These  were  corn,  green  beans,  spinach, 
lima  beans,  green  peas,  asparagus,  broccoli  spears,  beets,  brussels  sprouts,  and 
carrots.  Prices  of  30  market  forms  were  collected  --  9  frozen,  10  fresh,  and  11 
canned  items. 

Only  fresh  vegetables  in  good  condition  were  priced.  Enumerators  were  instructed 
to  price  products  that  best  represented  the  commodity  in  quality,  geographic  origin, 
grade,  and  most  popular  size  or  weight  of  purchase  unit.  Prices  of  branded  items 
were  obtained  for  at  least  one  store  brand  and  one  nationally  or  regionally  advertised 
brand  when  available.    The  brands  priced  were  the  volume  sellers. 

Frozen  and  canned  vegetables  were  available  every  month  in  all  markets  during 
the  pricing  period.  Seven  of  the  10  fresh  vegetables  were  available  each  month  in 
at  least  1  of  the  4  markets,  although  only  carrots  and  green  beans  were  available 
each  month  in  all  4  markets.  Three  of  the  fresh  vegetables  were  not  available  in  any 
of  the  4  markets  during  certain  months.  Fresh  asparagus  was  not  available  from 
July  through  January  and  brussels  sprouts  were  not  available  in  April,  May,  and  June. 
Lima  beans  were  available  only  during  July,  August,  and  September.  The  lack  of 
fresh  vegetables  during  certain  months  of  the  year  points  up  the  importance  of  proc- 
essing in  making  vegetables  available  throughout  the  year. 

The  number  of  servings  from  the  quantity  prepared  was  calculated  on  the  basis 
of  equal  weight  servings  of  each  form  of  the  same  vegetable.  The  weight  of  each 
serving  was  usually  l/2  cup  of  cooked  drained  product.  Yield  data  were  generally 
figured  from  the  same  family=size  units  that  were  priced.  Yields  from  fresh  vege- 
tables were  calculated  from  1 -pound  purchases  of  the  items  priced,  with  the  exception 
of  corn,  for  which  one  8.2-ounce  ear  of  corn  was  used  as  a  basis  for  yield  calculation. 

Yields  from  frozen  vegetables  were  calculated  from  10-ounce  packages  when 
available.  The  contents  of  #303  cans  were  used  for  yield  analysis  of  all  canned 
vegetables     except     brussels     sprouts,    which    were    only    available    in  8-ounce  cans. 

Cost  Per  Serving 

Of  the  20  frozen  and  canned  vegetable  items  priced,  the  retail  cost  per  serving 
of  10  was  lower  than  for  the  fresh  counterpart.  Nine  processed  products  were  more 
expensive  than  the  fresh.    One  product,  plain  diced  beets,  cost  the  same  as  fresh  beets. 

The  4-market  average  costs  of  the  6  vegetables  that  are  most  economical  in 
processed  forms  are  shown  in  figure  3.  This  group  of  processed  vegetables  not  only 
contribute  to  consumer  convenience  in  preparation  and  year  around  availability  but 
also  reduce  food  expenditures,  especially  during  the  periods  when  fresh  vegetables 
are  in  short  supply. 

Fresh  peas,  spinach,  and  lima  beans  cost  about  12  cents  per  serving,  about 
twice     as     much     as    the    frozen    and    canned    forms.     Fresh  asparagus  and  fresh  cut 
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RETAIL  COST  OF  VEGETABLES  WHICH  WERE 
LEAST  EXPENSIVE  IN  THE  PROCESSED  FORM 


12       14 


CENTS  PER  SERVING 


*  DICED    PLAI 
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Figure  3 


corn  cost  between  1  and  2  cents  more  per  serving,,  The  lower  prices  for  the  processed 
forms  of  these  6  vegetables  result  for  the  most  part  from  reduced  marketing  costs. 
Processing  greatly  reduces  the  bulk  and  weight  of  these  vegetables,,  For  example, 
the  average  portion  discarded  in  home  preparation  is  slightly  over  50  percent  of  the 
purchase  weight,,  The  pod  and  imperfect  peas  or  beans,  which  represent  over  60 
percent  of  the  weight  of  peas  and  lima  beans,  are  eliminated  in  processed  products. 
The  elimination  of  waste  material  in  processing  makes  possible  substantial  savings 
in  packaging,  storage,  and  transportation,  Also,  the  distribution  of  vegetables  in 
fresh  form  often  results  in  considerable  spoilage,  which  is  a  negligible  factor  for 
processed  products. 

The  processed  vegetables  shown  in  figure  4  were  more  expensive  than  their 
fresh  counterparts«  However,  the  differences  in  cost  per  serving  between  forms 
were  smaller  than  for  the  group  of  fresh  vegetables  that  were  more  expensive  than 
the  processed  forms. 

Low  sales  volume  may  explain  why  some  processed  vegetables  are  more  ex= 
pensive  than  fresh.  Of  the  7  processed  vegetables  with  the  largest  dollar  sales 
volume,  6  were  less  expensive  than  their  fresh  counterparts.  Frozen  and  canned 
corn  and  peas,  canned  spinach,  and  frozen  lima  beans  are  among  the  largest  sellers 
and  also  cost  less  per  serving  than  the  fresh  counterparts. 

Canned  sliced  carrots  were  73  percent  higher  than  fresh  carrots.  Canned  sliced 
carrots    were    the    most     expensive    processed    vegetable     relative   to  the  fresh  form. 
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RETAIL  COST  OF  VEGETABLES  WHICH  WERE 
MOST  EXPENSIVE  IN  THE  PROCESSED  FORM 
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Figure  4 


Canned  diced  carrots  were  43  percent  higher  than  fresh.  Higher  raw  material  costs 
and  more  costly  processing  might  explain  why  the  cost  of  canned  sliced  carrots  was 
higher  than  the  cost  of  canned  diced  carrots. 

Frozen  broccoli  and  canned  brussels  sprouts  cost  about  1  l/2  times  as  much 
per  serving  as  the  fresh0  Processed  green  beans  and  frozen  corn  on  the  cob  were 
about  25  to  30  percent  more  expensive  than  their  fresh  counterparts  (table  8). 

There  appears  to  be  a  definite  relationship  between  the  retail  cost  of  processed 
vegetables  relative  to  fresh  and  the  reduction  in  bulk  and  weight  made  possible  through 
processing.  The  average  discarded  portion  of  the  fresh  vegetables  that  were  cheaper 
than  processed  was  about  25  percent,  compared  to  about  50  percent  for  the  fresh 
counterpart  of  the  less  expensive  processed  vegetables. 

The  difference  between  the  cost  of  frozen  and  canned  forms  was  less  than  20 
percent  for  all  vegetables  except  brussels  sprouts.  Canned  brussels  sprouts  cost 
about  33  percent  more  per  serving  than  the  frozen.  One  of  the  reasons  for  the  rel- 
atively high  cost  of  canned  brussels  sprouts  may  be  low  sales  volume.  Canned 
brussels  sprouts  were  available  in  only  a  few  of  the  sample  supermarkets. 

Variation  between  markets. --The  cost  per  serving  of  fresh  cut  corn  and  asparagus 
varied  by  16  percent  between  markets.  In  contrast,  the  cost  per  serving  of  fresh 
green  beans  and  broccoli  spears  in  each  market  varied  about  5  percent. 
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Table  8. — Vegetables:  Cost  per  serving  by  market  and  monthly  variation  in  cost  over  a  12-month  period 


Product 


Phila- 
delphia 

Mil- 
waukee 

New 
:  Orleans 

Average 

4 
markets 

Based  on  average 
of  4  markets 

High 

month 

:  Low 
:  month 

:  Variation 
:  per  month 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

"•ents 

Percent 

9.7 
6.2 
6.6 

7.2 
5.6 
6.2 

5.9 
5.7 
5.4 

7.0 
6.0 
6.5 

7.4 
5.9 
6.2 

10.0 
6.3 
6.4 

5.1 
5.7 
5.9 

9.7 
1.3 
1.3 

12.2 
6.7 

4.5 

12.2 
5.5 
4.6 

15.6 
5.7 
5.9 

12.1 
6.0 
5.2 

13.0 
6.0 

5.0 

15.7 
6.3 
5.3 

10.1 
5.8 
4.8 

8.6 
2.1 
2.4 

9.8 
7.4 
7.2 

10.9 

8.1 
7.8 

12.4 
7.8 
6.6 

15.4 
8.4 
6.4 

12.1 
7.9 
7.0 

13.2 
8.1 
7.2 

10.4 
7.7 
6.9 

4.8 

1.3 

.6 

12.5 
6.4 
7.1 

9.5 
7.3 
9.1 

7.0 
7.4 

14.0 
7.6 
7.4 

12.0 
7.1 
7.7 

14.5 
7.5 
7.9 

9.7 
6.8 
7.5 

1/28.7 

1.5 

.8 

6.3 

10.7 

7.7 

9.7 
9-5 
8.4 

11.7 
9.2 
9.2 

10.4 
9.5 
7.9 

9.5 
9.7 
8.3 

17.0 

10.0 

8.4 

7.1 
9.4 
8.2 

2/38.0 

1.3 

.3 

4.1 
5.0 
4.8 

3.9 
3-5 
4.7 

5.0 
3.8 
3.7 

4.4 
4.2 
4.6 

4.4 
4.1 
4.4 

4.9 
4.3 
4.6 

3.8 

4.0 
4.1 

9.7 
1.3 
2.8 

4.4 
6.1 
5.8 

4.2 
5.3 
4.4 

4.4 
5.6 
5.5 

4.0 
5.7 
5.7 

4.3 
5-7 
5.4 

5.5 
5.8 
5.6 

2.8 
5.5 
5-2 

7.4 

.9 

1.2 

5.9 
9.5 

5.8 
8.9 

6.2 
8.8 

6.6 
8.9 

6.1 
9.0 

6.8 
9.3 

5.3 
8.8 

8.6 
1.4 

6.6 
8.8 

9.0 
7.8 

7.1 
7.8 

11.6 

6.8 

7.9 

10.1 

7.4 

8.1 

10.8 

9.5 

8.4 

10.8 

6.4 

7.9 

10.1 

2/13.9 
1.1 
1.3 

2.8 
6.2 
4.8 

3.3 
4.7 
4.4 

3.4 
5.2 
3.8 

2.7 
4.6 
4.2 

3.0 
5.2 
4.3 

3.3 
5.5 
4.4 

2.7 
5.0 
4.2 

3.8 
1.3 
2.4 

10.7 
9.9 

8.0 
9.8 

6.5 
10.9 

7.7 

10.6 

8.2 
10.3 

11.1 
10.6 

5.6 
9.8 

9.7 
2.2 

Corn,  cut  (2.9  oz.  serving): 

Fresh 

Frozen 

Canned 


Peas  (2.8  oz. 

Fresh 

Frozen 

Canned 


serving ) : 


Spinach  (3-4  oz. 

Fresh 

Frozen 

Canned 


serving) : 


Lima  beans  (2.9  oz.  serving): 
Fresh 

Frozen 

Canned 


Asparagus  (2.1  oz.  serving): 
Fresh 

Frozen 

Canned 


Beets  (3.2  oz.  serving): 

Fresh,  with  tops 

Canned,  diced  harvard-- 
Canned,  diced  plain 


Greenbeans  (2.3  oz.  serving): 

Fresh 

Frozen 

Canned 


Broccoli  spears  (3.3  oz. serving) 

Fresh 

Frozen 


Brussels  sprouts  (2.7  oz. 
serving): 

Fresh 

Frozen 

Canned 


Carrots  (2.8  oz.  serving): 

Fresh 

Canned,  sliced 

Canned,  diced 


Corn  on  cob  (6.1  oz.  serving): 

Fresh 

Frozen 


l/  Available  3  months. 
2/  Available  5  months. 
3_/  Available  9  months. 
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Prices  of  processed  vegetables,  especially  frozen  forms,  were  much  more 
uniform  between  markets  than  prices  of  fresh  vegetables.  The  price  variation  of 
very  few  of  the  processed  vegetables  exceeded  the  price  variation  of  fresh  vegetables. 

The  variation  between  markets  averaged  12.6  percent  for  fresh  vegetables, 
8.1  for  canned  vegetables,  and  3.1  for  frozen  vegetables. 

Monthly  variation.--Month-to-m.onth  variations  in  cost  per  serving  were  much 
smaller  for  processed  than  for  fresh  vegetables.  The  relatively  small  price  fluc- 
tuation in  processed  vegetable  prices  provides  the  consumer  the  opportunity  to  save 
money  by  purchasing  processed  forms  during  periods  of  high  fresh  vegetable  prices. 
Practically  all  fresh  vegetables  were  most  expensive  in  the  winter  months,  while 
prices  of  processed  vegetables  were  quite  stable  the  year  around. 

The  average  monthly  variation  of  the  fresh  vegetables  was  14.4  percent  per 
serving.  The  price  variation  of  individual  fresh  vegetables  ranged  from  about  3.8 
percent  for  carrots  to  28.7  percent  for  lima  beans  and  38.0  percent  for  asparagus 
(table  8).  Fresh  lima  beans  and  asparagus,  which  were  only  available  a  few  months, 
fluctuated  more  than  3  cents  per  serving  per  month  while  available. 

The  average  montly  price  variation  of  processed  vegetables  was  1  percent 
per  serving.  The  monthly  price  variation  of  processed  vegetables  ranged  from  0.3 
percent  for  canned  asparagus  to  2.8  percent  for  plain  canned  beets. 


Fruit 


The  costs  per  serving  of  7  kinds  of  fruit  in  different  market  forms  were  analyzed. 
These  were  oranges,  lemons,  peaches,  pineapples,  cherries,  grapefruits,  and  coconuts. 
Monthly  prices  of  22  fruit  products  were  collected. 

The  cost  per  serving  of  different  market  forms  was  calculated  from  the  average 
retail  prices  and  average  yields  per  unit  of  purchase.  Pricing  of  fresh  fruit  was 
limited  to  fruit  of  good  salable  quality.  The  brands  priced  were  the  volume  sellers. 
The  brands  of  processed  fruit  products  priced  included  store  brands  as  well  as 
nationally  advertised  brands.  Except  for  lemon  juice  and  coconut,  the  size  of  serving 
used  in  the  calculation  of  the  cost  per  serving  of  fruit  was  l/2  cup  (2,  14).  The  size 
of  serving  of  lemon  juice  and  coconut  was  2  tablespoons. 

The  processed  forms  of  all  fruit  products  priced  were  available  throughout  the 
year.  Fresh  oranges,  lemons,  pineapple,  grapefruit,  and  coconut  were  available  in 
each  market  during  the  12-month  pricing  period  also,  but  fresh  peaches  and  cherries 
were  available  for  only  a  few  months. 

Cost  Per  Serving 

With  the  exception  of  lemon  juice  in  plastic-lemon  containers,  the  processed 
juices  were  cheaper  than  their  fresh  counterparts.  Processed  red  sour  cherries 
also  were  cheaper  than  fresh.  However,  all  of  the  other  processed  fruit  products 
except  canned  grapefruit  and  pineapple  on  a  solids  and  liquids  basis  were  more 
expensive  than  the  fresh.  5/ 


5/    A  serving  of  solids  and  liquids  contains  the  edible  solids  and  liquids  of  the  product. 
A    serving    of  drained    solids    contains    only  the    drained  edible  portion  of  the  product. 
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Processed  fruit  juices  and  red  sour  cherries  were  considerably  cheaper  than 
equivalent  servings  of  fresh  fruit  (figo  5).  The  average  cost  of  a  4.4  ounce  serving 
of  juice  from  orange  concentrate  was  3.7  cents  compared  to  7,1  cents  for  store- 
squeezed  orange  juice  and  7.6  cents  for  the  same  quantity  of  orange  juice  from  fresh 
oranges.  Comparable  servings  of  canned  single  strength  orange  juice  averaged  4.1 
cents,  which  was  only  slightly  higher  than  the  frozen  concentrate.  The  low  retail 
price  for  processed  oranges  relative  to  fresh  is  made  possible  for  the  most  part 
by  smaller  retail  margins,  and  lower  transportation  charges  for  the  processed 
product  (1_). 

The  costs  per  serving  of  three  forms  of  lemon  products  also  were  calculated 
for  comparison.  The  calculations  show  that  the  cost  per  serving  of  juice  from  the 
plastic  lemon  was  about  twice  that  of  the  same  amount  from  fresh  lemons.  The 
higher  cost  of  the  plastic  lemon  may  result  from  high  packaging  costs  and  small 
sales  volume.  The  cost  per  serving  of  bottled  lemon  juice  was  2.1  cents  compared 
to  3.0  cents  for  the  same  quantity  from  fresh  lemons.  The  lower  cost  of  the  bottled 
lemon  juice  is  due  to  lower  prices  paid  for  the  lemons  going  into  processing,  smaller 
retail  margins,  and  reduced  transportation  charges.  The  transportation  charges  for 
the  single  strength  bottled  lemon  juice  are  low,  since  processors  in  the  West  convert 
fresh  lemon  juice  into  a  6  to  1  concentrate  and  ship  it  to  bottling  plants  near  the  point 
of  consumption,  where  it  is  reconstituted  into  single  strength  and  placed  in  consumer- 
sized  bottles. 

The  value  to  the  consumer  of  the  liquid  portion  of  the  fruit  varies  considerably 
with  the  use  made  of  it.  While  some  consumers  use  all  of  the  liquid  portion,  others 
may  use   none   of  it.     Therefore  the  costs  per  serving  of  processed  cherries,  peaches, 


RETAIL  COST  OF  FRUITS  WHICH  WERE  LEAST 
EXPEHSIVE  IN  THE  PROCESSED  FORM 


ORANGE    JUICE 

Home    squeezedv- 

Sfore    squeezed 

Canned 

Frozen    cone. 

LEMON    JUICE 

P I  a  v  3 1  c    lemon 

Home    squeezed'"" 

Bottled 

CHERRIES,    RED   SOUR 

Fresh 

Frozen j?55 

Canned' 

Frozen « 

Canned •— 


5  10  15 

CENTS  PER  SERVING 


U.   S.    DEPARTMENT   OF    AGRICULTURE 


NEC    ERS    1293-63(3)       ECONOMIC    RESEARCH    SERVICE 


Figure  5 
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pineapple,  and  grapefruit  were  calculated  on  the  basis  of  a  serving  of  drained  solids 
as  well  as  a  serving  of  solids  and  liquids.  Since  some  processed  fruits  contain  a 
considerable  amount  of  liquid,  the  cost  per  serving  of  drained  solids  was  always 
higher  than  an  equal  size  serving  of  solids  and  liquids,,  A  l/2  =  cup  serving  of  drained 
solids  ranged  from  18  percent  higher  for  canned  pineapple  to  48  percent  higher  for 
canned     peaches     than    a    comparable    serving    on    a    solids  and  liquids  basis  (fig.  6). 

Fresh  pitted  red  sour  cherries  were  78  percent  more  expensive  than  frozen 
and  119  percent  more  expensive  than  canned  on  a  drained  solids  basis.  The  relatively 
high  cost  of  fresh  cherries  may  result  from  the  highly  perishable  and  seasonal 
nature  of  cherries.  In  2  of  the  4  metropolitan  areas  --  Oakland  and  Philadelphia  -- 
none  of  the  7  supermarkets  had  fresh  red  sour  cherries  available  during  the  12- 
month  auditing  period.  In  the  other  markets  studied  supermarkets  generally  stocked 
sour  red  cherries  from  May  through  July. 

The  fresh  forms  of  peaches,  pineapple,  grapefruit,  and  coconut  were  cheaper 
than  the  processed  on  a  drained  solids  basis.  However,  when  an  equal  value  was 
assigned  to  the  liquid  portion,  the  canned  form  of  pineapple  and  grapefruit  cost 
slightly  less  than  the  fresh.  The  frozen  was  always  the  most  expensive  form  on  both 
a  drained  solids  and  solids  and  liquids  basis. 


Variation  between  markets. --The  cost  of  fresh  fruit  varied  more  between 
markets  than  the  cost  of  either  frozen  or  canned  (table  9).  The  average  cost  variation 
between    markets    for    fresh  fruits   was    12   percent    compared  to  8  percent  for  frozen 


RETAIL  COST  OF  FRUITS  WHICH  WERE  MOST 
EXPENSIVE  IN  THE  PROCESSED  FORM 


PEACHES 


PINEAPPLE 


GRAPEFRUIT 


f    Fresh 

COCONUT       <    Canned- 

^    Frozen  •••• 


T 


^^sss^:x=^^^ 


Drained  solids 

L 

Solids  and  liquids 


15 


CENTS  PER  SERVING 


U.   S.    DEPARTMENT   OF    AGRICULTURE 


NEG.    ERS    1547-63(3)  ECONOMIC    RESEARCH    SERVICE 


Figure  6 
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Table  9« — Fruit:  Cost  per  serving  by  market  and  monthly  variation  in  cost  over  a  12 -month  period 


Product 


Oakland 


Phila- 
delphia 


Mil- 
waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High 
month 


Low 
month 


Variation 
per  month 


Orange  juice  (4.4  oz.  serving): 

Home  squeezed 

Store  squeezed 

Canned 

Frozen  concentrate 


Lemon  juice  (1.1  oz.  serving): 

Home  squeezed 

Bottled 

Plastic  container 


Peaches,  drained  solids  (3-7  oz. 
serving) : 

Fresh 

Frozen 

Canned 

Solids  and  liquids  (4.4  qz. 
serving): 

Frozen 

Canned 


Grapefruit,  drained  solids,  (3.4 
oz.  serving): 

Fresh 

Frozen  

Canned 

Solids  and  liquids  (4.3  oz. 
serving) : 

Fresh 

Frozen 

Canned 


Pineapple,  drained  solids  (3 .2 
oz.  serving): 

Fresh 

Frozen,  chunks 

Canned,  chunks 

Solids  and  liquids  (4.2  oz. 
serving) : 

Frozen 

Canned 


Cherries,  red  sour,  drained 
solids  (3-9  oz.  serving): 

Fresh 

Frozen 

Canned 

Solids  and  liquids  (4.4  oz. 
serving) : 

Frozen 

Canned 


Coconut  (0.3  oz.  serving): 

Fresh 

Frozen 

Canned 


Cents 

8.7 
6.5 
4.8 
4.2 


3.2 
2.2 
6.9 


5.4 

13.6 

9.3 


9.8 
6.3 


8.0 

12.2 

3.9 


8.3 

8.9 
6.6 


8.0 

14.3 

8.5 


11.2 
7.2 


9.0 

6~9 

.7 
1.3 


Cents 

7.1 
8.8 
3.7 
3.5 


3.0 
2.0 
6.6 


6.3 

12.9 

9.1 


9.3 
6.2 


5.6 
9.8 
6.6 


5.9 
7.2 
4.9 


5-9 

11.0 

7.6 


6.6 


7.7 

5.9 

•  5 

1.4 


Cents   Cents 


Cents   Cents   Cents 


8.5 
7.8 

3.9 
3-5 


3.4 
2.0 
6.7 


6.0 

14.4 

9-5 


10.4 
6.4 


6.1 

11.1 

7.4 


6.4 
8.2 
5.5 


8.1 

10.6 

8.1 


8.2 
7.0 


6.7 
5.5 


.6 
1.6 


5.9 

5.4 
3.9 
3.7 


2.5 
2.2 
4.8 


5.4 

14.4 

9.2 


10.4 
6.5 


5.2 
9.8 
7.0 


5.5 

7.2 
5-2 


6.4 
9.9 
7.6 


7.7 

6.5 


17.4 


16.8 
9.6 
7.2    7.5 


5.7 


.4 
1.5 
1.3 


7.6 
7.1 

4.1 
3.7 


3.0 
2.1 
6.2 


5.8 

13.8 

9.3 


10.0 
6.3 


6.2 

10.7 

7.5 


6.5 
7.9 
5.6 


7.1 

11.4 

8.0 


8.9 
6.8 


17.1 
9.6 
7.8 


6.7 
6.0 


.6 

1.5 
1.4 


9.1 
7.6 

4.7 
4.1 


3.4 
2.2 
6.6 


13.3 

14.1 

9.6 


10.3 
6.5 


9.1 

10.8 

7.7 


9.5 

7.9 
5.4 


8.5 

11.6 

8.3 


9.1 
7.1 


18.9 
9.8 
8.7 


6.9 

6.7 


.6 

1.5 
1.4 


6.2 
6.6 

3.4 
3.3 


2.8 
2.1 
6.1 


3.7 

13.4 

9-0 


9.8 
6.1 


4.8 

10.3 

7.3 


4.9 
7.6 
5.7 


6.3 

11.3 

7*7 


8.9 
6.6 


14.7 
9.2 
7.2 


6.5 

5.6 


.5 
1.4 
1.4 


Percent 

9.3 
4.0 
4.6 
3.2 


4.5 
1.2 
2.9 


1/25.9 

.9 


.9 


15.7 
.6 
.9 


15.7 
.6 
.9 


.6 
1.0 


.6 
1.0 


2/12.4 
1.1 
2.5 


1.1 

2.5 


7.9 

1.0 

.4 


l/  Available  in  all  four  markets  from  June  through  September  only.  Not  available  in  any  markets  during 
November,  December,  March  and  April. 

2 1   Available  during  May,  June,  and  July  in  Milwaukee  and  during  May  and  July  in  New  Orleans. 
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and  6  percent  for  canned.  Four  of  the  7  fresh  fruit  products  had  average  cost  variations 
ranging  from  13  to  17  percent;  fresh  peaches  and  lemons  were  the  only  fresh  fruits 
with  variations  of  less  than  13  percent,,  However,  none  of  the  frozen  or  canned  fruits 
varied  by  as  much  as  13  percent. 

Monthly  variation.-- The   month-to-month  variation  in  cost   per    serving   of  fresh 


fruit  was  about  8  times  as  much  as  processed  fruit.  The  largest  month-to-month 
variation  was  for  fresh  peaches  -■=  1.5  cents,  or  26  percent  (table  9).  Fresh  peaches 
ranged  from  3.7  cents  per  serving  in  June  to  13.3  cents  per  serving  in  January. 
Average  monthly  variation  of  the  other  fresh  fruits  ranged  from  4.5  percent  for 
fresh  lemons  to  15.7  percent  for  fresh  grapefruit. 

For  canned  and  frozen  fruit  products,  the  largest  month-to-month  variation  in 
cost  per  serving  was  for  orange  juice.  The  variation  for  canned  orange  juice  was 
4.6  percent  and  for  frozen  orange  juice  3.2  percent.  Most  of  the  other  processed 
fruit  products  varied  less  than  1  percent  from  month  to  month. 

Berries 


The  costs  per  serving  of  fresh  and  processed  strawberries,  cranberries,  and 
red  raspberries  were  compared.  The  cost  of  the  processed  berries  was  caluclated 
on  both  a  drained  solids  and  solids  and  liquids  basis. 

Cost  Per  Serving 

Fresh  strawberries  and  raspberries  were  cheaper  than  the  processed  when  no 
cost    allowance   was   made  for  the  liquid  part  of  the  processed  form  (fig.  7).    However, 


RETAIL  COST  PER  SERVING 
OF  BERRIES 


STRAWBERRIES 

F  re  sh 

Frozen  sliced-- 

Frozen  si  iced  ■' 

Canned 

Canned ••• 

CRANBERRY  SAUCE 

Fresh 

Ca  n  n  ed 

RED   RASPBERRIES 

Fresh 

Frozen 

Fro  zen 

Ca  nned 

Can  ned 


CENTS  PER  SERVING 


0.   S.    DEPARTMENT   OF    AGRICULTURE 


*  WHOLE    BERRIES. 

NEG.    ERS    1294-62(8)     ECONOMIC    RESEARCH    SERVICE 


Figure  7 
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processed  strawberries  and  raspberries  contained  from  53  to  65  percent  liquids, 
and  there  was  little  difference  between  the  average  cost  of  the  fresh  and  processed 
forms  on  a  solids  and  liquids  basis.  The  cost  per  serving  of  canned  whole  cranberry- 
sauce  was  about  40  percent  more  than  the  cost  of  an  equal  quantity  of  cranberry 
sauce  from  fresh  cranberries. 


Variation  between  markets. --Fresh  strawberries  varied  more  in  price  than  any 
of  the  other  berry  products  and  forms.  The  average  variation  in  cost  per  serving 
between  markets  for  fresh  strawberries  was  19.8  percent  or  about  4  times  as  much 
as  for  frozen  and  canned  strawberries.  Fresh  red  raspberries  also  varied  more 
between  metropolitan  areas  than    the   frozen  and  canned  forms  (table  10). 

Fresh  strawberries  were  about  60  percent  more  expensive  in  Philadelphia  than 
in  the  other  3  markets.  The  high  cost  of  fresh  strawberries  in  Philadelphia  may  be 
due  to  the  limited  supply  of  locally  produced  fresh  strawberries. 

Monthly  variation.--Frozen  and  canned  berries  were  available  throughout  the 
year,  but  fresh  berries  are  generally  available  only  during  a  few  months  each  year. 
Fresh  strawberries  were  available  in  all  4  metropolitan  areas  during  April,  May, 
and  June,  and  fresh  cranberries  were  available  in  all  4  areas  during  October,  No- 
vember, and  December.  Fresh  red  raspberries  were  found  in  only  2  of  the  4  metro- 
politan areas. 

The  cost  per  serving  of  fresh  berries  varied  more  from  month  to  month  than 
the  cost  of  frozen  and  canned  berries  (table  10).  The  average  variation  in  cost  per 
serving  of  fresh  berries  ranged  from  15.9  percent  for  cranberries  to  19.8  percent 
for  red  raspberries.  The  month-to-month  variation  in  cost  per  serving  of  processed 
berries  ranged  from  0.2  percent  for  canned  strawberries  to  3.3  percent  for  canned 
cranberries. 
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Table  10. — Berries:  Cost  per  serving 

over  a  12- 


;  by  market  and  monthly  variation  in  cost 
■month  period 


Product 


Oakland 


Phila- 
delphia 


Mil- 
waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High 
month 


Low 
month 


Variation 
per  month 


Strawberries : 

Fresh,  drained  solids  (3.5 

oz.  serving) 

Frozen,  sliced: 

Solids  and  liquids  (4.6 

oz.  serving) 

Drained  solids  (3.5  oz. 

serving) 

Canned : 

Solids  and  liquids  (4.6 

oz.  serving) 

Drained  solids  (3.5  oz. 
serving) 


Cranberry  sauce ,  strained : 
Fresh,  solids  and  liquids 

(2.4  oz.  serving) 

Canned,  solids  and  liquids 

(2.4  oz.  serving) 


Cranberry  sauce,  whole: 
Fresh,  solids  and  liquids 

(2.4  oz.  serving) 

Canned,  solids  and  liquids 

(2.4  oz.  serving) 


Raspberries,  red: 

Fresh,  drained  solids  (2.6 

oz.  serving) 

Frozen : 

Solids  and  liquids  (4.5 

oz.  serving) 

Drained  solids  (2.6  oz. 

serving) 

Canned : 

Solids  and  liquids  (4.5 

oz.  serving) 

Drained  solids  (2.6  oz. 
serving) 


Cents 


9.* 


2.9 
3.8 

2.3 
3o6 

11.4 


Cents 


16.9 


11.3 

10.2 

19.1 

17.3 

11.6 

-- 

24.2 

__ 

2.7 
2.8 

2.1 
2.9 


Cents  Cents  Cents  Cents  Cents  Percent 

11.4  10.2  12.1  22.4  9.5  1/17.8 

10.5  H.3  10.8  11.2  10.3       1.4 
17.8  19.0  18.3  18.9  17-5      1.4 

11.8  10.0  11.1  11.3  11.1       .2 

24.7  21.0  23.3  23.7  23.1         .2 

2.7  2.9      2.8  3.2  2.5  2/15.9 

2.7  3.1      3.1  3.4  2.7        3.0 

2.1  2.2      2.2  2.4  1.9  2/15.9 

2.8  3.2      3-1  3.5  2.8       3.3 

9.1  —  10.2  13.4  9-1  3/19.8 


13.0 

14.7 

11.9 

12.3 

13.0 

13.5 

12.5 

2.4 

16.6 

18.7 

15.2 

15.7 

16.6 

17.3 

15.9 

2.4 

9.8 

9.9 

10.6 

— 

10.1 

10.7 

9.2 

1.6 

14.2 

15.1 

16.2 

__ 

15.2 

16.0 

13.9 

1.6 

l/  Available  in  all  4  markets  in  April,  May,  and  June  only. 

2/  Available  in  all  4  markets  in  October,  November,  and  December  only. 

3_/  Available  in  Milwaukee  June,  July,  and  September  and  in  Oakland  from  June  through  October. 
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Rice,  Pizza,  and  Spaghetti 

The  cost  per  serving  of  6  convenience  forms  of  rice,  3  of  pizza,  and  2  of  spaghetti 
were  calculated  for  comparison  with  the  home-prepared  forms,  The  convenience 
forms  of  rice  products  studied  were  parboiled  rice,  canned  rice,  precooked  rice, 
canned  Spanish  rice,  Spanish  rice  mix,  and  frozen  fried  rice.  The  forms  of  pizza 
compared  were  home-prepared,  chilled,  frozen,  and  packaged  combination.  In  addition, 
the  cost  of  home^prepared  spaghetti  was  compared  with  the  cost  of  spaghetti  prepared 
from  the  canned  and  the  packaged  combination  forms. 

Cost  Per  Serving 

All  of  the  forms  of  rice  and  pizza  with  extra  services  added  by  processors 
were  more  expensive  than  the  less  convenient  counterparts.  However,  canned 
spaghetti  and  the  packaged  spaghetti  combination  were  less  expensive  than  the  home- 
prepared  (figs,  8  and  9), 

Parboiled  cooked  rice,  canned  Spanish  rice,  and  frozen  fried  rice  were  about 
50  percent  more  expensive  than  the  home-prepared  counterparts.  There  was  a  much 
greater  difference  in  cost  per  serving  between  cooked  rice  prepared  from  regular 
long  grain  rice  and  that  made  from  precooked  and  canned  rice,  A  serving  of  pre- 
cooked rice  was  2,6  times  as  expensive  as  home-prepared,  and  canned  cooked  rice 
was  3,8  times  as  expensive  as  home-prepared  cooked  rice. 


RETAIL  COST  PER  SERVING  OF  RICE 

COOKED  RICE 

Home  prepared 
Parboiled 

1 

1 

1 

1 

1 

Canned, cooked 

Precooked 
SPANISH  RICE 

Home  prepared 

Canned, cooked    1 

Packaged   comb.   1 

FRIED  RICE 

Home  prepared 

Frozen 

|        i        1        i        1        i        1        i        1        i        1        i        1 

0          2          4          6          8          10         12 

CENTS  PER  SERVING 
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Figure  8 
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RETAIL  COST  PER  SERVING 
OF  PIZZA  AND  SPAGHETTI 


PIZZA 


Home   prepared  •••• 

Chilled    

Frozen    

Packaged  comb.  — 
SPAGHETTI 

Home  prepared 
Canned,  cooked 
Packaged  comb 


10  20  30 

CENTS  PER  SERVING 
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Figure  9 


Frozen  pizzas  cost  twice  as  much  per  serving  as  the  home -prepared  form.  Pizzas 
prepared  from  the  packaged  combination  cost  22  percent  more  than  the  home-prepared 
and  the  chilled  cost  41  percent  more  than  the  home-prepared. 

Home-prepared  spaghetti  was  more  expensive  than  spaghetti  prepared  from  the 
canned  or  the  dry  packaged  combination  product.  Canned  spaghetti  cost  19  percent 
less  than  its  home-prepared  counterpart,  and  the  packaged  spaghetti  combination 
cost  23  percent  less  than  the  home-prepared  counterpart. 

Variation  by  market.- -The  costs  per  serving  of  6  of  the  9  forms  of  rice  were 
slightly  lower  in  New  Orleans  than  in  the  other  3  areas.  The  average  variation  of 
7  of  the  9  rice  products  ranged  from  3.3  percent  for  canned  Spanish  rice  to  8.3  percent 
for  home-prepared  cooked  rice.  Home-prepared  and  packaged  combination  Spanish 
rice  varied  less  than  1  percent  between  markets  (table  11). 

Home-prepared  pizza  and  spaghetti  were  about  the  same  price  in  each  of  the 
4  areas.  However,  canned  spaghetti  and  the  packaged  spaghetti  combination  were 
slightly  higher  in  Oakland  than  in  the  other  3  metropolitan  areas.  The  price  of 
chilled  pizza  varied  an  average  of  7  percent  between  markets  and  frozen  pizza  varied 
11.4  percent  between  markets. 

Monthly  variation.- -The  cost  per  serving  of  rice,  pizza,  and  spaghetti  varied  by 
only  a  small  amount  each  month  (table  11).  For  12  of  the  16  products  studied  the 
average  monthly  variation  in  cost  per  serving  was  1.0  percent  or  less.  The  monthly 
cost  variation  for  the  remaining  4  products  ranged  from  1.1  percent  for  packaged 
spaghetti  combination  to  1.9  percent  for  fried  rice. 
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Table  11. — Rice,  pizza,  and  spaghetti: 
variation  in  cost  over 


Cost  per  serving  by  market  and  monthly 
a  12 -month  period 


Product 


Oakland 


Phila- 
delphia 


Mil- 
waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High:  Low  :  Variation 
month:  month:  per  month 


Rice,  cooked  (3.35 
oz.  serving): 

Home-prepared 

Parboiled 

Canned 

Precooked 

Rice,  Spanish  (4.46 
oz.  serving): 

Home -prepared 

Canned 

Package  combi- 
nation  

Rice,  fried  (2.85 
oz.  serving): 

Home -prepared 

Frozen 

Pizza  (8.30  oz. 
serving ) : 

Home -prepared 

Chilled 

Frozen 

Package  combi- 
nation  

Spaghetti  (8.87 
oz.  serving): 

Home-prepared 

Canned 

Package  combi- 
nation  


Cents 


1.3 

2.1 

2.8 


9.1 
13.2 


Cents    Cents   Cents 


1.2 
1.8 

3~4 


10.4 


Cents   Cents  Cents   Percent 


1.2 

1.8 
4.8 
3.1 


0.9 
1.7 
fc.3 

3.1 


1.2' 

1.8 
4.6 
3.1 


1.2 

1.9 
4.6 
3.2 


3.9 

3.9 

3.9 

3.7 

3.9 

3.9 

6.1 

6.4 

5.9 

5.6 

6.0 

6.2 

1.2 
1.8 
4.5 
2.9 


3.9 
5.8 


6.7 


13.0 


7.8 
13.3 


6.8 


12.5 


6.8 


9.0    8.1 
13.6   11.7 


0.5 

1.0 

.9 


.3 
.1 

.7 


1.9 
1.9 


21.3 
33.2 
53.0 

21, 

29. 
36. 

0 
2 
0 

20 

26, 

42, 

.9 

,2 

9 

21.1 

30.5 
40.6 

21.1 
29.8 
43.1 

21, 

30 

44, 

1 

,4 
6 

20.9 
27.7 

41.1 

.1 

1.6 

.6 

25.7 

25. 

7 

25 

.7 

25.7 

25.7 

25 

8 

25.7 

.0 

0.7 

10.4 

10.9 

10.5 

10.6 

10.7 

10.6 

.2 

9.3 

8.4 

8.3 

8.4 

8.6 

8.8 

8.4 

1.0 

8.8 

8.1 

8.3 

7.4 

8.2 

8.4 

8.0 

1.1 

Beef 

Beef  exceeds  all  other  meat  products  in  amount  consumed  per  person.  Beef 
products  generally  account  for  the  largest  share  of  family  food  expenditures  for  meat. 
Fresh  or  chilled  prepackaged  beef  greatly  outsells  the  more  highly  processed  products. 
As  a  matter  of  fact,  there  are  no  satisfactory  processed  counterparts  for  many  of 
the  fresh  or  chilled  items  constituting  the  bulk  of  consumer  purchases. 

However,      some     commercially     prepared    beef    main    dishes     are    practically  a 
complete     meal.  The    complete    meal    feature    probably    explains  why  many  people 

think   of  them   as   the   most    convenient    of  the  foods  in  the  convenience  food  line.     With 
only     a     small    amount    of    preparation,    a    housewife    can  prepare  almost  a  complete 
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meal     by     using     commercially     prepared     beef     main    dishes.      Cleanup  time  also  is 
reduced  because  less  cooking  equipment  is  needed  for  preparation,, 

The  convenience  aspect  of  commercial  beef  items  has  probably  been  the  most 
important  influence  on  sales.  As  sales  volume  increases,  other  factors  such  as 
price  and  quality  probably  will  become  more  important  influences  on  sales. 

Five  beef  main  dishes  in  various  market  forms  were  studied  to  determine  the 
cost  of  commercially  prepared  products  and  the  home-prepared  counterparts.  The 
main  dishes  studied  were  beef  patties,  meat  loaf  dinner,  beef  dinner,  beef  pie,  and 
beef    stew.      The    commercial  products    studied   included   2  canned  and  4  frozen  items. 

Home-prepared  items  were  made  from  typical  household  recipes  that  provided 
products  as  similar  as  possible  to  the  commercial  forms  as  determined  by  the  labels 
or  by  preliminary  scrutiny  of  the  product.  The  serving  size  used  was  often  the 
weight  of  the  commercial  form.  The  number  of  servings  were  calculated  on  the  basis 
of  a  market  unit.  Although  some  recipes  call  for  cooked  ingredients,  the  quantity 
column  in  appendix  table  31  indicates  the  amount  of  raw  ingredients  needed  to  yield 
the  requirements  of  the  recipe.  The  price-per-ounce  data  are  based  on  the  value 
and  weight  of  the  food  as  purchased  in  the  grocery  store. 

Cost  Per  Serving 

Of  the  6  commercial  beef  main  dishes  studied,  only  canned  beef  stew  was  less 
expensive     (by    about     7    percent)    than  the    comparable   home-prepared  item  (fig.  10). 


RETAIL  COST  PER  SERVING 
OF  BEEF  MAIN  DISHES 


BEEF  PATTIES 

MEAT  LOAF 
DINNER 

BEEF  DINNER 
BEEF  PIE 
BEEF  STEW 


|    Home   prepared 
f"""l   Canned 
^  Frozen 
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Figure  10 
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The  most  expensive  commercial  beef  product  was  frozen  beef  patties,  •which 
cost  about  2  1/2  times  as  much  per  serving  as  beef  patties  prepared  from  fresh 
ground  beef.  Frozen  beef  and  meatloaf  dinners,  which  contain  meat  and  2  vegetables, 
were  double  the  cost  of  similar  home-prepared  dinners.  Canned  beef  patties  and 
frozen  beef  pie  cost  about  1  l/2  times  as  much  per  serving  as  the  home-prepared 
counterparts. 

Canned  beef  stew  and  frozen  beef  pies  contained  less  beef  per  serving  than 
servings  of  equal  weight  prepared  from  standard  home  recipes.  Canned  beef  stew 
contained  21  percent  less  beef,  and  frozen  beef  pies  contained  27  percent  less,  than 
standard  home  recipes.  However,  when  the  home  recipes  for  beef  stew  and  beef 
pies  were  adjusted  to  contain  the  same  amount  of  beef  as  the  commercial  products, 
the  cost  per  serving  of  the  home-prepared  was  reduced.  The  cost  per  serving  of 
home-prepared  beef  stew  declined  from  19.2  to  16.7  cents,  making  canned  stew  6 
percent  more  expensive  than  the  home-prepared.  Similarly  the  cost  per  serving  of 
home-prepared  beef  pie  declined  from  16.5  to  13.6  cents,  making  frozen  beef  pie 
84  percent  more  expensive  than  home-prepared. 

Variation  between  markets. --Commercially  prepared  beef  products  were  most 
expensive    in    Oakland   and   least    expensive   in   Milwaukee    (table  12).    Home-prepared 

Table  12. — Beef:     Cost  per  serving  by  market  and  monthly  variation  in  cost 

over  a  12-month  period 


Product 


Oakland 


Phila- :     Mil- 
delphia :  waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High:     Low   :  Variation 
month:  month:   per  month 


Beef  patties  (2.0 
oz.    serving): 
Home-prepared — 

Canned 

Frozen 


Meat  loaf  dinner 
(11.0  oz.  serving): 

Home-prepared 

Frozen 

Beef  dinner   (11.0 
oz.   serving): 

Home -prepared 

Frozen 


Beef  pie  (8.0  oz. 
serving ) : 
Home-prepared — 
Frozen 


Beef  stew  (8.6  oz, 
serving) : 
Home-prepared — 
Canned 


Cents 


7.9 
10.5 
25.8 


27.9 
69.3 


34.2 
66.3 


17.5 
28.5 


19o8 
18.1 


Cents   Cents 


9.2  8.4 
13.2  13.3 
21.2    19.9 


31.0 
59.4 


32.2 
60.7 


16.7 
25.4 


20.0 
17.8 


27.8 
57.2 


30.8 
55.6 


16.1 
22.4 


18.9 
18.4 


Cents 


9.3 
14.5 

21.0 


29.0 
57.4 


30.3 
59.9 


15.6 

23.7 


18.1 
17.1 


Cents   Cents  Cents   Percent 


8.7 
12.9 
22.0 


28.9 
60.8 


31.9 
60.6 


16,5 
25.0 


19.2 
17.8 


9.2 

13.8 
23.2 


30.2 
62.0 


33.2 
62.5 


17.1 
25.4 


19.7 
I8c2 


8.2 
12.5 
21.0 


27.9 
58.7 


30.0 
58.1 


15.7 
24o6 


18.7 
17.4 


3.9 
1.6 
2.1 


2.2 
1.5 


3-5 
1.5 


3.1 
1.0 


1.3 
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beef     products     also    were    most    expensive    in    Oakland*      However,  3  of  the  5  home- 
prepared  beef  main  dishes  were  least  expensive  in  New  Orleans, 

Prepared  beef  main  dishes  appear  to  be  a  relatively  better  buy  in  some  markets 
than  in  others,,  Commercially  prepared  beef  main  dishes  were  about  the  same  value 
relative  to  home-prepared  items  in  all  markets  but  Oakland;  the  percentage  difference 
in  cost  per  serving  between  commercially  prepared  beef  products  and  the  home- 
prepared  form  in  the  3  markets  averaged  65  percent.  However,  the  difference 
between  forms  was  almost  83  percent  in  Oakland. 

The  average  variation  in  cost  per  serving  betweeen  markets  was  6.6  percent 
for  commercially  prepared  beef  products  and  4.4  percent  for  home-prepared  beef 
products. 

Monthly  variation. --The  monthly  cost  variation  of  home=prepared  beef  products 
was  almost  double  the  cost  variation  of  commercially  prepared  beef  products  -- 
2.7  percent  for  home-prepared  beef  items  and  1.4  percent  for  commercially  prepared 
items. 

Of  all  forms  studied  canned  beef  stew  and  frozen  beef  pies  had  the  smallest 
monthly  price  variations  (table  12).  The  cost  per  serving  of  home  =  prepared  beef 
patties,  dinners  and  pies  fluctuated  the  most  from  month  to  month. 

Pork 


Ham  and  sausage  in  different  market  forms  were  the  only  pork  products  studied. 
No  comparable  processed  counterparts  exist  for  most  pork  cuts.  The  ham  items 
studied  were  cook-before- eating,  fully  cooked,  and  canned  forms.  Frozen  ham  dinner 
was  omitted  because  of  its  limited  availability  during  the  data  collection  phase  of 
the  study.  Four  sausage  products  were  studied  -«■  fresh  bulk  and  link  sausage,  and 
canned  and  frozen  precooked  sausage. 

The  yield  data  were  calculated  on  products  after  heating.  The  total  yield  of  lean 
meat  for  most  products  was  considerably  less  than  the  initial  purchase  weight.  The 
cook=  before- eating  and  fully  cooked  ham  data  pertain  to  a  shank  half. 

Cost  Per  Serving 

The  more  highly  processed  ham  and  sausage  products  were  the  most  expensive 
forms  relative  to  their  home-prepared  counterparts  (fig.  11).  The  greatest  price 
difference  between  forms  occurred  among  sausage  products. 

Fully  cooked  ham  was  4  percent  higher  per  2-ounce  serving  than  uncooked  ham. 
Canned  ham  was    about    16   percent   more    expensive  than  the  cook- before- eating  ham. 

Fresh  bulk  sausage  was  from  5  to  7  cents  less  per  serving  than  the  more  highly 
processed  sausage  products.  Frozen  precooked  sausage  was  40  percent  and  fresh 
link  55  percent  more  expensive  than  fresh  bulk  sausage.  Canned  sausage  links  were 
84  percent  higher  per  serving  than  bulk  sausage. 
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Variation  between  markets  .--The  cost  per  serving  of  cook- before^  eating  ham 
and  fresh  bulk  sausage  fluctuated  the  most  between  markets,,  Canned  hams  had  the 
most  consistent  prices  between  markets  (table  13). 


Table  13. — Pork:     Cost  per  serving  by  market  and  monthly  variation  in  cost 

over  a  12-month  period 


Product 


Oakland 


Phila- 
delphia 


Mil- 
waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High:     Low    :  Variation 
month:  month:   per  month 


Ham,   cured    (2.0 
oz.    serving): 
Cook-before- 
eating 

Fully  cooked-- 
Canned 


Sausage    (2.0  oz 
serving) : 
Fresh,   bulk — 
Fresh,    link — 
Frozen 


link 


Cents 


17.5 
17.1 
16.9 


13.1 
20.8 
19.0 


Cents 


14.7 
15.6 
18.6 


16.9 
21.8 
18.7 


Cents       Cents 


13.2 

14.4 
16.0 


11.3 
19.1 
15.9 


12.6 

13.3 
15.8 


10.0 
18.0 


Cents       Cents     Cents       Percent 


14.5 

15.1 
16.8 


12.8 
19.9 
17.9 


15.9  13.0 
16.2  14.0 
20.1      18. 3 


13.8  11.5 
20.4  19o5 
17.1      18. 9 


6.7 
4.3 

1.5 


5.2 

1.0 
1.6 


36 


The  products  studied  were  most  expensive  in  Oakland  and  Philadelphia,  and  least 
expensive  in  New  Orleans.  The  disparity  in  cost  between  the  fresh  and  processed 
forms  of  some  pork  products  varied  considerably  by  market,, 

Monthly  variation.- -Monthly  price  fluctuations  were  most  pronounced  for  the 
least  highly  processed  pork  items.  The  average  month-to-month  change  in  the  cost 
per  serving  of  cook-before-eating  ham  was  almost  1  cent,  or  6.7  percent  (table  13); 
the  average  variation  in  cost  per  serving  of  fresh  and  frozen  link  sausage  and  canned 
ham  ranged  from  1.0  to  1.6  percent  per  month. 

Chicken  and  Turkey 

The  selection  of  market  form  can  often  greatly  influence  expenditure  for  main 
dish  items.  Many  poultry  products  are  available  in  processed  forms.  Eight  chicken 
and  2  turkey  products  were  studied.  The  chicken  products  studied  were  flour-dipped 
fried,  batter-dipped  fried,  braised  whole,  canned  meat,  complete  dinner,  pie,  chow 
mein,  and  fricassee.  The  turkey  products  were  turkey  dinners  and  sandwiches. 
The  commercial  form  of  the  poultry  products  studied  included  7  frozen,  1  chilled, 
and  4  canned  items. 

The  home  =  prepared  products  were  made  by  formulas  that  were  as  nearly  com- 
parable as  possible  to  those  of  the  commercial  product.  The  directions  on  the  package 
or     can     were     generally     followed     in    the    preparation    of  the  commercial  products. 

The  size  of  serving  of  the  poultry  main  dishes  without  vegetables  was  generally 
based  on  2  ounces  of  lean  meat.  The  weight  of  one  of  the  commercial  forms  was 
used  as  the  serving  size  for  the  main  dishes  that  include  vegetables.  The  yield  in 
servings  for  each  market  form  varied  in  proportionto  the  amount  of  cooking  required. 
Many  of  the  home-prepared  items  lose  a  substantial  amount  of  weight  during  cooking. 
Most  of  the  prepared  commercial  foods  lose  little  or  none  of  their  initial  weight 
during  additional  home  preparation. 

Cost  Per  Serving 

Eight  of  the  12  processed  or  commercially-prepared  chicken  and  turkey  products 
studied  were  more  expensive  than  the  comparable  home-prepared  form.  Canned 
chicken  products  usually  were  less  expensive  and  frozen  products  more  expensive 
than  home-prepared  forms.  The  cost  per  serving  of  several  processed  poultry 
main  dishes   was    double  the    cost   of  the  home-prepared  counterpart  (figs.  12  and  13). 

Fried  chicken  is  probably  the  most  important  poultry  main  dish.  Several  market 
forms  of  frying  chicken  are  available  in  most  grocery  stores.  The  retail  price  of 
each  form  seems  directly  related  to  the  amount  of  preparation  required  in  the  home. 
Fresh  chilled  cut-up  chicken  requires  less  home  preparation  than  whole  chicken 
that  must  be  cut  up  in  the  home.  However,  fried  chicken  prepared  from  store  cut-up 
chicken  cost  5  percent  more  per  serving  than  fried  chicken  prepared  from  whole 
chicken.  The  other  2  processed  fried  chicken  products  cost  considerably  more  than 
the  home-prepared  counterpart.  Frozen  batter-dipped  chicken  was  about  50  percent 
more  expensive  and  frozen  prefried  chicken  was  almost  twice  as  expensive  as  the 
home-prepared  form. 

The  most  expensive  processed  poultry  products  relative  to  the  home-prepared 
counterparts     were     frozen     chicken     and     turkey    dinners.        The  cost  per  serving  of 
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frozen  dinners  was  about  2  1/2  times  that  of  the  home-prepared  form.  Canned 
chicken  meat  also  was  quite  expensive,  about  double  the  cost  of  home-prepared 
products.  The  products  that  are  substantially  more  expensive  than  the  home-prepared 
counterpart  save  the  homemaker  considerable  preparation  time. 

The  least  expensive  processed  poultry  product  relative  to  the  home-prepared 
form  was  canned  chicken  chow  mein.  Canned  chicken  chow  mein  cost  about  36  percent 
less  per  serving  than  the  home-prepared  form.  Canned  whole  chicken,  frozen  chicken 
chow  mein,  and  canned  fricassee  were  from  13  to  17  percent  less  expensive  than  the 
home-prepared  counterparts. 

The  low  relative  cost  of  several  processed  poultry  products  is  associated  with 
the  amount  of  meat  per  serving.  Typical  home  recipes  were  used  for  comparison, 
some  of  which  call  for  more  lean  meat  per  serving  than  is  contained  in  the  processed 
form.  Chow  mein  differed  most  in  the  amount  of  lean  meat  in  the  home-prepared 
and  processed  forms.  Home-prepared  chow  mein  contained  about  30  percent  chicken 
whereas  chow  mein  prepared  from  the  canned  and  frozen  forms  contained  only  about 
3  percent  lean  chicken  meat  per  serving.  Canned  fricassee,  which  also  was  less 
expensive  than  the  home-prepared  form,  had  38  percent  as  much  lean  chicken  meat 
per  serving  as  the  typical  home-prepared  product. 

When  standard  home  recipes  for  chicken  chow  mein  and  chicken  fricassee  were 
adjusted  to  contain  the  same  amount  of  chicken  per  serving  as  the  processed  forms, 
the  cost  per  serving  of  the  home-prepared  form  was  lowered  considerably.  The 
cost  per  serving  of  home-prepared  chicken  chow  mein  changed  from  25.5  to  16.8  cents 
and  chicken  fricassee  changed  from  15.1  to  6.0  cents  per  serving.  Home-prepared 
chicken  chow  mein  then  cost  ah.  it  the  same  amount  as  the  canned  form,  and  home- 
prepared  chicken  fricassee  cost  about  half  as  much  as  canned  fricassee. 

Home-prepared  chicken  pie  and  turkey  sandwiches  also  contained  more  meat 
than  their  frozen  counterparts.  When  adjustments  were  made  in  the  cost  of  the 
home-prepared  forms  for  differences  in  the  amount  of  meat,  the  cost  per  serving 
of  the  home-prepared  forms  decreased  slightly.  The  cost  per  serving  of  the  home- 
prepared  chicken  pie  decreased  from  19.8  to  16.3  cents,  and  the  cost  per  serving 
of  the  turkey  sandwich  decreased  from  15.0  to  13.9  cents  per  serving. 

Variation  between  markets. --Processed  poultry  products  varied  less  in  price 
between  markets  than  the  home-prepared  forms.  Prices  of  ingredient  items  that 
comprise  home-prepared  forms,  such  as  fresh  chilled  frying  and  roasting  chicken, 
are  apparently  influenced  more  by  local  supply  and  demand  conditions  than  the  proc- 
essed items.  Processors  are  able  to  level  out  production  costs  through  timely  buying 
of  raw  materials,  thereby  eliminating  some  retail  price  fluctuation. 

Price  variation  between  markets  from  the  average  of  all  markets  was  5.6  percent 
for  processed  poultry  products;  the  least  variation  was  in  prices  of  canned  chicken 
meat  and  fricassee  (table  14).  The  average  price  variation  between  markets  of  the 
home-prepared  forms  averaged  7.6  percent. 

Poultry  main  dishes  were  most  expensive  in  Oakland  and  least  expensive  in 
New  Orleans.  Seven  of  the  12  processed  items  and  half  the  home-prepared  items 
were  most  expensive  in  Oakland.  All  10  home-prepared  products  were  least  expensive 
in  New  Orleans,  as  were  4  of  the  12  processed  products. 

Monthly  var  iat  ion.  -  °  Month-t  o  -  month  price  variation  of  home-prepared  poultry 
products    was    almost    2    l/2   times   the    price   variation  of  processed  poultry  products. 
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Table  14. — Chicken  and  turkey: 


Cost  per  serving  by  market  and  monthly  variation  in  cost 
over  a  12-month  period 


Product 


Oakland 


Phila- :  Mil- 
delphia:  waukee 


New 
Orleans 


Average 

k 
markets 


Based  on  average 
of  k  markets 


High 
month 


Low 
month 


Variation 
per  month 


Chicken  fried  (2.0  oz. 
serving ) : 
Home-prepared,  whole — 
Home-prepared,  cut-up— 

Chicken,  batter-dipped 
fried  (2.0  oz.  serving): 

Home-prepared 

Frozen,  breaded,  raw — 
Frozen,  prefried 


Chicken,  braised,  whole 
(2.0  oz.  serving) : 

Home-prepared 

Canned 


Chicken  meat  (1.5  oz. 
serving) : 

Home-prepared 

Canned 


Chicken  dinner  (11.1  oz. 
serving) : 

Home-prepared 

Frozen 


Chicken  pie  (7.7  oz. 
serving) : 

Home-prepared 

Frozen 


Chicken  chow  mein 
serving) : 
Home-prepared — 

Canned 

Frozen 


;.6 


Chicken  fricassee  (4.1  oz, 
serving) : 

Home-prepared 

Canned 


Turkey  dinner  (12.5  oz, 
serving) : 

Home-prepared 

Frozen 


Turkey  sandwich  (3.2  oz, 
serving) : 

Home-prepared 

Frozen 


Cents 


19.0 
19.1 


19.1 
26.5 
31o9 


17.3 
17.3 


9.6 

20.1 


27.2 
60.4 


19.8 
28.5 


25-5 
18.9 


14.9 
12.9 


26.5 
72.8 


15.8 


Cents 


16.4 
16.8 


I6.i 
26. 1 


19.9 
15.2 


10.8 
20.5 


23.6 
58.9 


21.7 
26.2 


27.5 
16.5 
19.8 


17.1 
12.4 


24.1 
64.5 


14.9 
24.5 


Cents   Cents 


Cents   Cents   Cents 


14.9 
16.0 


16.0 
24.7 


19.3 
15.3 


10.5 
21.9 


22.9 
55.7 


20.9 
22.6 


26.9 
15.4 

22.1 


16.5 
12.6 


26.1 
60.5 


15  =  0 
22.4 


13.3 
14.8 


14.8 
21.8 


13.9 

14.0 


7.5 
20.6 


22.1 
59-6 


17.3 
23.0 


22.2 
14.9 
22.0 


11.9 
12.4 


22.6 
62.8 


14.2 
21.6 


15.9 
16.7 


16.7 
25=0 
31.9 


17.6 
15.4 


9.6 
20.8 


24.0 
58.6 


19.9 
25.1 


25.5 
16.4 
21.3 


15.1 
12.6 


24.8 
65.2 


15.0 
22.8 


16.9 
17.4 


17.5 
26.6 
33.1 


19.7 
16.2 


10.7 
21.4 


24.7 
61.6 


21.4 
25.5 


27.3 
16.7 
21.5 


16.8 
12.7 


27.0 
66.7 


16.4 
23-5 


14.9 
15.9 


16.0 
24.0 
26.1 


15.7 

15.0 


8.5 

20.4 


23.1 
59.3 


18.8 
24.6 


23.8 
16.1 
21.2 


13.4 
12.4 


22.1 
63.4 


13.9 
22.0 


Percent 


3o9 

2„1 


1.9 
3.9 
2.0 


7.5 

1.1 


7.6 
1.5 


2.0 
1.4 


4.6 
1.2 


4.5 
.6 
.4 


7.5 
.3 


4.3 
1.3 


3.6 
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The    average    monthly    variation    in  the   cost   of  home-prepared  poultry  products  was 
3.9  percent,  compared  with  1.6  percent  for  processed  poultry  products. 

The  monthly  price  variation  of  4  processed  products  was  less  than  1  percent 
(table  14).  These  were  canned  and  frozen  chow  mein,  canned  fricassee,  and  frozen 
turkey  sandwiches.  The  home-prepared  products  with  the  smallest  monthly  price 
variation  were  batter-dipped  fried  chicken  and  the  complete  chicken  dinner. 

Baked  Products 


The  largest  category  of  food  studied  was  baked  products.  Five  product  categories 
in  various  market  forms  were  priced  in  all  4  metropolitan  areas  to  determine  the 
relative  cost  of  baked  products  made  from  basic  ingredients  and  those  purchased 
in  more  highly  processed  forms.  The  product  categories  studied  were  cakes,  cookies, 
pies,  frostings,  and  bread  items.  Loaf  bread  was  not  included  in  the  analysis  of 
baked  products  because  the  cost  and  time  required  for  preparing  homemade  bread 
is  quite  variable.  Forty-five  processed  items  were  priced  in  the  5  product  categories: 
10  incomplete  mixes,  12  complete  mixes,  12  frozen  or  chilled  products,  10  ready- 
to-serve  items  and  1   brown- and- serve  product. 

Price  data  for  home-prepared  products  and  most  processed  counterparts  were 
available  every  month  in  all  4  markets.  Some  frozen  and  ready-to-serve  items 
occasionally  were  not  available.  Formulas  for  making  home-prepared  baked  products 
were  supplied  by  the  Human  Nutrition  Research  Division,  ARS.  Manufacturers' 
directions  were  followed  for  the  preparation  of  commercial  products. 

Prepared  mixes  were  divided  into  two  groups.  As  mentioned  previously,  in- 
complete mixes  require  more  than  one  ingredient,  such  as  eggs  to  be  added  in  addition 
to  the  water  or  milk  required  for  every  dry  mix.  Complete  mixes  already  contain 
eggs  and  require  only  milk  or  water  and  sometimes  additional  flavoring  ingredients 
such  as  vanilla. 

The  yields  are  based  on  servings  of  equal  weight.  The  number  of  servings 
was  calculated  from  the  cooked  product  using  the  weight  of  a  single  serving  of  the 
home-prepared  food  as  the  reference.  The  yield  and  cost  data  are  often  average 
values  of  duplicate  samples  and  different  brands.  Therefore,  the  yield  information 
and  the  quantity  column  in  appendix  table  34  frequently  do  not  represent  a  specific, 
identifiable  market  unit. 

Home-prepared  angelfood  cake  and  white  frosting  require  no  egg  yolk.  Coconut 
cream  pie  made  from  incomplete  mix  requires  no  egg  white.  Two  cost-per=  serving 
figures  are  shown  for  products  that  require  only  part  of  the  egg,  one  giving  the  cost 
including  only  that  portion  of  the  egg  actually  used,  and  the  second  including  the  total 
cost  of  the  egg. 

Cost  Per  Serving 

All  but  8  of  the  45  commercial  baked  products  studied  were  more  expensive 
than  the  home-prepared  counterparts  (figs.  14,  15,  16,  and  17).  The  difference 
between  forms  varied  considerably.  The  only  commercial  products  that  were  less 
expensive  than  home-prepared  baked  products  were  some  of  the  mixes.  These  low 
cost  mixes  were  devil's  food  cake,  yellow  cake,  chocolate  frosting,  brownies,  and 
waffles.        However,     3    of  the    5    low-cost   mixes  contained  cocoa  instead  of  chocolate. 
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RETAIL  COST  PER  SERVING  OF  PIES 
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RETAIL  COST  PER  SERVING  OF  BREADS 
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RETAIL  COST  PER  SERVING  OF  CAKES 
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The  home-prepared  form  contained  chocolate  which  is  more  expensive  than  cocoa. 
Frozen  and  ready-to-serve  products  often  cost  2  or  3  times  as  much  as  the  home- 
prepared  form. 

Commercial  mixes. --Commercial  bakery  mixes  are  a  well  established  product 
on  grocery  shelves.  Improvements  in  quality  and  variety  over  the  years  have  increased 
consumer  demand  and  sales.  Competition  between  manufacturers  for  a  share  of  the 
market  probably  has  had  a  considerable  effect  on  the  low  prices  of  prepared  mixes 
relative  to  home-prepared  products. 

Incomplete  mixes,  which  generally  require  the  addition  of  eggs  and  at  least  one 
other  ingredient,  were  the  least  expensive  form  of  devil's  food  cake,  yellow  cake, 
and  brownies.  Apple  pies  prepared  from  dried  apples  cost  the  same  as  the  home- 
prepared  form.  The  other  6  incomplete  mixes  were  an  average  of  8  percent  more 
expensive  than  the  home-prepared  form.  Poundcakes  and  waffles  from  incomplete 
mixes  were  only  3  to  4  percent  higher  than  home-prepared,  whereas  corn  muffins 
and  sugar  cookies  made  from  incomplete  mixes  were  23  percent  higher  than  the  home- 
prepared. 

Four  of  the  12  complete  mixes  cost  the  same  or  less  than  the  home-prepared 
products.  Waffles  and  chocolate  frostings  made  from  complete  mixes  were  less 
costly  than  the  corresponding  home-prepared  form,  and  baking  powder  biscuits 
and  brownies  made  from  mixes  were  the  same  cost  per  serving  as  the  home=prepared. 
The  other  8  complete  mixes  were  an  average  of  31  percent  more  expensive  than  the 
home-prepared  counterparts.  Cherry  pie  and  angelfood  cake  made  from  complete 
mixes  were  9  and  14  percent,  respectively,  more  expensive  than  the  home-prepared. 
At  the  other  extreme,  white  frosting  made  from  a  mix  was  twice  as  expensive  as 
home-prepared  frosting. 

Baked  products  made  from  mixes  were  considerably  less  expensive  than  frozen 
and  ready-to=  serve  items. 

Frozen  and  chilled  baked  products.-- Processing  and  distribution  costs  are 
usually  higher  for  frozen  foods  than  other  processed  forms.  Frozen  baked  products 
are  probably  no  exception.  Most  frozen  baked  products  are  bulky  and,  therefore, 
require  a  greater  amount  of  expensive  refrigerated  display  space.  Higher  margins 
are  often  necessary  to  produce  a  reasonable  return  because  of  high  cost  of  refrigeration 
and  slow  inventory  turnover. 

Frozen  and  chilled  baked  products  as  a  group  were  slightly  over  twice  as  ex= 
pensive  as  the  home-prepared  counterpart.  However,  the  differences  in  cost  per 
serving  of  home-prepared  frozen  forms  varied  considerably  between  products. 
Refrigerated  biscuits  were  19  percent  more  expensive  than  biscuits  prepared  from 
basic  ingredients.  Frozen  brownies  and  yeast  rolls  were  one-third  higher  than  the 
home-prepared  counterparts.  On  the  other  hand,  frozen  pies  cost  from  1  1/2  to 
2  times  as  much  as  home-prepared  pies,  and  frozen  biscuits,  cakes,  waffles,  and 
pancakes  were  2  to  3  times  as  expensive  as  home-prepared  products. 


Ready-to-serve  baked  products. --This  group  of  baked  products  cost  about  the 
same  per  serving  as  the  frozen,  and  about  double  the  cost  of  the  home-prepared 
forms.  Delivery  expenses  and  losses  from  staleness  are  important  influences  on 
costs  of  these  products. 
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For  example,  brownies  and  sugar  cookies  were  the  least  expensive  ready-to- 
serve  baked  products  relative  to  the  home-prepared  forms.  These  items  can  be 
kept  several  days  without  appreciable  changes  in  quality.  Ready-to-serve  cakes 
were  50  to  100  percent  higher  in  cost  than  home-prepared  cakes.  Ready-to-serve 
pies  were  roughly  twice  as  expensive  as  home-prepared.  Yeast  rolls,  which  become 
stale  quickly,  were  the  most  expensive  ready-to-serve  baked  products  relative  to 
the  home-prepared  counterpart. 

Preparation  of  ready-to-serve  products  is  almost  entirely  transferred  from  the 
household  kitchen  to  the  processing  plant.  Without  some  offsetting  economies  in 
production  or  distribution,  the  cost  of  processing  would  probably  be  reflected  in 
even  higher  retail  prices.  The  cost  of  built°in  service  is  discussed  in  the  section 
on  preparation  time  (p.  60  ). 

"Variation  between  markets. --Baked  products  made  from  commercial  mixes 
varied  less  in  the  cost  per  serving  between  markets  than  did  other  forms  of  baked 
products  (table  15).  Incomplete  and  complete  mixes  had  an  average  cost  variation 
between  markets  of  3.6  and  3.9  percent. 

The  cost  of  home-prepared  baked  products  varied  4.2  percent  between  markets, 
or  slightly  more  than  commercial  mixes.  Frozen  and  ready-to-serve  products 
varied  about  8  percent  between  markets,  twice  the  variation  of  mixes  and  home- 
prepared  products. 

Monthly  variation.--Costs  of  most  baked  products  were  relatively  stable.  The 
monthly  percentage  variation  ranged  from  less  than  1  percent  for  some  mixes  to 
8  percent  for  frozen  baking  powder  biscuits  (table  15).  Prices  of  about  four-fifths 
of  the  products  varied  less  than  3  percent. 

Prices  of  mixes  were  less  variable  from  month  to  month  than  prices  of  other 
baked  products.  The  cost  per  serving  of  baked  products  prepared  from  complete 
mixes  varied  1.2  percent  per  month,  and  the  cost  per  serving  of  incomplete  mixes 
varied  1.8  percent.  Prices  of  frozen  baked  products  had  a  2.4  percent  monthly 
variation.    Fresh  ready-to-serve  products  fluctuated  most  -=■  2.9  percent. 

The  cost  of  home-prepared  baked  products  varied  2.1  percent  per  month,  which 
was  the  same  as  the  average  of  all  market  forms.  The  monthly  variation  in  the  cost 
of  home-prepared  products  is  dependent  on  the  price  of  the  basic  ingredients.  For 
example,  seasonal  changes  in  the  price  of  eggs  accounts  for  the  relatively  large 
variation  in  the  cost  of  home-prepared  angelfood  cake. 
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Table  15 . — Baked  products: 


Cost  per  serving  by  market  and  monthly  variation  in  cost 
over  a  12-month  period 


Product 


Ba 

sed  on  average 

Phila- 
•  delphia 

Mil- 
waukee , 

New 
Orleans 

Average 
markets 

Df  4  markets 

High 

:  Low   : 

Variation 

month 

:  month  : 

per  month 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Percent 

1.6 

1.6 

1.4 

1.6 

1.6 

1. 

6 

1.5 

1.2 

2.2 

2.1 

2.2 

2.1 

2.1 

2, 

2 

2.1 

•  5 

2.9 

2.1 

1.9 

1.8 

2.2 

2 

4 

1.8 

5.4 

3o8 

4.1 

3.5 

4.7 

4.0 

4. 

1 

3.9 

1.2 

4.9 

5.1 

4.6 

5.2 

5.0 

5- 

2 

3.5 

3.0 

7.3 

6.4 

6„4 

6.9 

6.7 

6 

8 

6.6 

.7 

7.3 

7.4 

7.3 

7.4 

7.3 

7.4 

7.3 

.8 

10.3 

11.6 

9.6 

8.8 

10.1 

10 

5 

9.5 

2.7 

15.3 

13.4 

11.8 

14.0 

13.6 

14 

5 

12.9 

1.8 

5.5 

6.0 

5.4 

5.6 

5.6 

6 

1 

5.1 

3.8 

6.0 

— 

5.4 

5.4 

5.6 

5< 

9 

5*5 

1.6 

7.7 

7.4 

7.1 

7*5 

7.4 

7 

5 

7.3 

•  5 

10.1 

11.1 

9.9 

8.9 

10.0 

10 

2 

9.4 

2.5 

14.5 

12.8 

11.9 

12.7 

13.0 

14 

0 

12.5 

3.7 

3.0 

3.3 

2.9 

2.8 

3.0 

3 

.3 

2.7 

5.7 

4.1 

4.7 

4.0 

3.9 

4.2 

4 

.8 

3.7 

7.4 

4.4 

4.4 

3.8 

3.8 

4.1 

4 

,2 

3.9 

1.0 

9.2 

7.3 

5.6 

7.2 

7.3 

7 

.6 

7.1 

2.0 

3.7 

3.7 

3.6 

3.4 

3.6 

3.7 

3.5 

1.1 

2.6 

2.5 

2.4 

2.4 

2.5 

2 

.7 

2.3 

2.0 

8.4 

8.3 

8.0 

8.0 

8.2 

8 

.5 

7.8 

1.6 

7.0 

5.8 

5.3 

6.5 

6.2 

6 

.5 

5.6 

5.5 

7.0 

7.6 

6.6 

7.2 

7.1 

7 

.4 

6.6 

2.2 

7.3 

7.6 

6.7 

7.5 

7.3 

7 

.5 

7.1 

1.1 

8.1 

8.5 

7.5 

8.2 

8.1 

3 

,4 

7.8 

2.0 

9.8 

10.3 

9.4 

10.4 

10.0 

10 

.2 

9.9 

.5 

17.9 

13.5 

16.3 

11.7 

14.8 

15 

.3 

14.4 

3.0 

— 

14.5 

10o8 

13.3 

12.9 

14 

.8 

11.2 

2.9 

2.8 

2.8 

2.6 

2.6 

2.7 

2 

.9 

2.5 

3.0 

2.7 

2.4 

2.8 

3-1 

2.8 

: 

9 

2.6 

3.2 

7.8 

7.2 

7o2 

7.0 

7.3 

7 

k 

7.2 

.7 

4.6 

3.8 

3.8 

3.7 

4.0 

k 

,2 

3.9 

2.5 

Yeast  rolls  (1.3  oz. 
serving) : 

Home-prepared 

Complete  mix 

Frozen 

Brown  and  serve 

Ready  to  serve 

Cherry  pie  (4.5  oz„ 
serving) : 

Home-prepared 

Complete  mix 

Frozen 

Ready  to  serve 

Apple  pie  (4.7  oz.  serving) : 

Home-prepared 

Incomplete  mix 

Complete  mix 

Frozen 

Ready  to  serve 

Angelfood  cake  (1.7  oz. 
serving) : 

Home-prepared  1/ 

Home -prepared  2/ 

Complete  mix 

Ready  to  serve 

Devil's  food  cake  (1.7  oz 
serving) : 

Home-prepared 

Incomplete  mix 

Frozen 

Ready  to  serve 

Coconut  cream  pie  (5<>0  oz 
serving) : 

Home-prepared 

Incomplete  mix  2/ 

Incomplete  mix  4/ 

Complete  mix 

Frozen 

Ready  to  serve 

Poundcake  (1.1  oz.  serving' 

Home-prepared 

Incomplete  mix 

Frozen 

Ready  to  serve 

Yellow  cake  (1.2  oz. 
serving) : 
Home-prepared 


2.5 


2.5 


2.3 


2.2 


2.4 


2.5 


2.3 


2.1 


See  footnotes  at  end  of  table. 
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Table  15  • — Baked  products: 


Cost  per  serving  by  market  and  monthly  variation  in  cost 
over  a  12-month  period  -  Continued 


Product 


Oakland 


Phila- 
delphia 


Mil- 
waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High 
month 


Low 
month 


Variation 
per  month 


Yellow  cake  (1.2  oz. 
serving ) :  continued 

Incomplete  mix 

Ready  to  serve 


Pancakes  (5«3  oz.  serving): 

Home-prepared 

Incomplete  mix 

Complete  mix 

Frozen 


Waffles  (3.3  oz.  serving' 

Home-prepared 

Incomplete  mix 

Complete  mix 

Frozen 


Biscuits  (1.4  oz.  serving): 

Home-prepared 

Complete  mix 

Refrigerated 

Frozen 


Brownies  (0.7  oz.  serving): 

Home-prepared 

Incomplete  mix 

Complete  mix 

Frozen 

Ready  to  serve 


Corn  muffins  (1.5  oz. 
serving ) : 

Home-prepared 

Incomplete  mix 


Chocolate  frosting  (0.87 
oz.  serving): 

Home-prepared 

Complete  mix 


White  frosting  (0.52  oz. 
serving) : 

Home-prepared  1/ 

Home-prepared  2/ 

Complete  mix 


Sugar  cookies  (0.5  oz. 
serving) : 

Home-prepared 

Incomplete  mix 

Complete  mix 

Chilled  in  roll 

Ready  to  serve 


Cents 


2.0 
4.1 


5.4 
5.7 

15.3 


3.6 
3.7 

12.3 


1.6 
1.6 
2.0 
5.5 


3.1 
2.8 
3.2 
4.6 
4.9 


1.8 
2.3 


2.6 
2.3 


.6 

.8 

1.8 


1.4 
1.6 
1.9 

2.2 
1.6 


Cents 


2.0 
4.1 


5.7 

5.8 

6.8 

14.1 


3.9 

3.8 

3.4 

11.4 


1.6 
1.6 
1.6 


3.0 
2.8 
3.0 

4.0 
4.9 


1.8 
1.9 


2.5 
2»2 


,0 

.8 

1=3 


lo3 
1.6 
1.4 
2.0 

1.7 


Cents   Cents 


Cents   Cents 


2.0 
3.5 


4.6 
5.1 

15.3 


3.2 
3.4 

11.4 


1.4 
1.4 
1.8 


2.7 
2.5 
2.8 
3.8 
3.4 


1.6 
1.9 


2.5 
2.1 


.7 

.7 

1.5 


1.3 
lo5 
1.8 
1.9 
1.9 


2.0 
4.2 


5.5 
5.8 

6.5 
13.4 


3.7 
3.8 
3.2 
9.2 


1.6 
1.6 
2.2 
5.1 


3.2 

2.9 
3.2 
3.5 

3.4 


1.7 
2.1 


2o5 
1.9 


.6 
.7 

1.4 


1.3 
1.5 
1.7 
1.9 
1.4 


2.0 
4.0 


5.3 

5.6 

6.6 

14.5 


3.6 
3.7 

3-3 
11.1 


1.6 
1.6 
1.9 
5.3 


3.0 
2.8 
3.0 
4.0 
4.2 


1.7 

2.1 


2.5 
2.1 


1.5 


1.3 
1.6 
1.7 
2.0 
1.6 


2.2 
4.2 


6.3 
5.8 
6.9 

14.9 


3.8 

3-9 

3.4 

11.3 


1.6 
1.6 
2.0 
5.7 


3.1 
2.9 
3.1 
4.0 
4.2 


1.8 
2.2 


2.5 
2.2 


.6 

.9 
1.5 


1.4 
1.6 
1.8 
2.0 
1.7 


Cents 


1.9 
3.7 


5.0 

5.4 

6.3 

13.7 


3-3 

3.5 

3.0 

10.7 


1.5 
1.6 
1.8 
4.4 


2.9 
2.7 
2.9 
3.8 
3.7 


1.6 
2.1 


2.5 

2.1 


•  5 

.7 

1.4 


1.3 

1.5 
1.7 
2.0 
1.6 


Percent 


1.5 
2.2 


1.9 
1.6 
2.4 
1.5 


3.0 
2.2 
3.9 

1.6 


1.2 

.6 
2.1 
8.1 


1.3 
1.1 
1.3 
1.5 
4.5 


1.2 

1.4 


.0 
1.0 


3.3 

3.8 

.7 


1.5 
1.2 

1.2 

.0 

1.9 


1/  Egg  whites  assigned  60  percent  of  the  cost  of  eggs< 
2/  Egg  whites  assigned  all  the  cost  of  eggs. 
3/  Yolks  assigned  40  percent  of  the  cost  of  eggs. 
4/  Yolks  assigned  all  the  cost  of  eggs. 
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Desserts  and  Candies 

The  cost  per  serving  of  three  forms  each  of  orange  sherbet,  chocolate  fudge, 
and  chocolate  pudding  were  calculated  for  comparison.  These  were  home-prepared 
orange  sherbet,  orange  sherbet  mix,  and  frozen  orange  sherbet;  home-prepared 
fudge,  fudge  mix,  and  commercially  manufactured  fudge;  and  home-prepared  pudding, 
instant  pudding  mix,  and  pudding  mix  that  required  cooking.  The  cost  per  serving 
of  the  various  market  forms  was  calculated  from  the  average  retail  prices  and 
average  yields  per  unit. 

Cost  Per  Serving 

Two  of  the  3  home-prepared  desserts  and  candies  were  cheaper  than  their  more 
highly  processed  counterparts  (figo  18)B  The  cost  per  serving  of  home-prepared 
orange  sherbet  was  3.3  cents  per  serving  versus  4.2  cents  for  sherbet  made  from  a 
complete  mix  and  6.2  cents  for  the  ready-to-serve  sherbet.  When  prepared  from 
the  basic  ingredients,  home-prepared  fudge  was  only  about  half  the  cost  of  fudge 
made  from  a  complete  mix  or  ready-to-serve  chocolate  fudge.  The  cost  of  a  4.5- 
ounce  serving  of  chocolate  pudding  was  about  1  cent  per  serving  less  when  prepared 
from  the  complete  mixes  instead  of  the  basic  separate  ingredients. 

Variation  between  markets. --The  average  cost  variation  between  markets  ranged 
from  less  than  1  percent  per  serving  for  home-prepared  fudge  to  7.5  percent  for 
chocolate  pudding  mix  that  required  cooking  (table  16).  The  cost  per  serving  of  7 
of     the     8     desserts     and     candies     varied    from    3.2  to  7.5  percent  between  markets. 


RETAIL  COST  PER  SERVING 
OF  DESSERTS  AND  CANDIES 

ORANGE  SHERBET 

1 

1 

Home    prepared 

Com  plete  mix 

Ready  to  serve 

CHOCOLATE  FUDGE 

Home    prepared 
Com  plete  mix 
Ready  to  serve 

CHOCOLATE  PUDDING  [ 

Home    prepared 

Complete  mix,  instant 

1 

Complete  mix,  cooked     1 

1                            ill 

0               2              4               6c 

CENTS  PER  SERVING 

IJ.  S.    DEPARTMENT   OF    AGRICULTURE                                                                       N  EG.    ER  S    1 309  -  63  (  3 )        ECONOMIC    RESEAR 

1 

CH    SERV 

CE 

Figure  18 
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Table  16. — Desserts  and  candies:  Cost  per  serving  by  market  and  monthly  variation 

in  cost  over  a  12-month  period 


Product 

Oakland 

:  Phila- : 
:  delphia : 

Mil-  i 
waukee 

New 
Orleans 

Average ' 

4 
markets 

Based  on  avera{ 
of  4  markets 

?e 

High: 

Low  : 

Variation 

: 

:  month: 

month : 

per 

month 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Cents 

Percent 

Sherbet ,  orange  (3»2 : 

oz.  serving):    •: 

Home-prepared : 

3.5 

3.5 

2.9 

3.5 

3.3 

3.4 

3.2 

1.1 

Complete  mix : 

— 

4.0 

— 

4.4 

402 

4.2 

4.0 

1.3 

Ready  to  serve — : 

6.0 

6.6 

6.2 

6.1 

6.2 

6.4 

5.9 

2.1 

Fudge ,  chocolate   : 

(0.4  oz.  serving) : 

Home-prepared : 

Complete  mix 

.8 

1.6 

.7 

1.4 

.7 
1.4 

.8 
1.3 

.£ 
1.4 

.8 

1.4 

.7 

1.3 

•  5 

2.1 

Ready  to  serve — 

:   1.8 

— 

— 

— 

1.8 

1.8 

1.8 

.0 

Pudding,  chocolate 

(4.6  oz.  serving) : 

Home-prepared 

6.4 

6.4 

5.6 

6,6 

6.2 

6.3 

6.1 

•  5 

Complete  mix, 
instant 

':       5.4 

5>5 

4.6 

5.6 

5.3 

5.4 

5.2 

.6 

Complete  mix, 

:   5-5 

5^5 

4.6 

5°7 

5.3 

5.4 

5.2 

.6 

Monthly  variation.- -The  cost  per  serving  of  5  of  the  9  desserts  and  candies 
varied  less  than  1  percent  per  month  (table  16).  The  cost  per  serving  of  ready-to- 
serve  orange  sherbet  and  the  complete  mix  for  chocolate  fudge  varied  the  most, 
2.1  percent  per  month. 


Dairy 


Four  dairy  products  were  studied  to  determine  the  relative  cost  of  various 
market  forms.  The  products  compared  were  ready  whipped  cream  and  fresh  whipping 
cream,  bulk  and  printed  butter,  bulk  and  sliced  American  cheese,  and  nonfat  dry 
milk  and  fresh  skim  milk. 


Cost  Per  Serving 

Except  for  sliced  cheese,  the  costs  per  serving  of  easy-to-use  forms  of  all  the 
dairy  products  studied  were  higher  than  for  their  less  convenient  counterparts 
(fig.  19).  Sliced  American  processed  cheese  averaged  0.3  cent  cheaper  per  2-ounce 
serving  than  American  processed  cheese  sold  in  a  cardboard  box.  However,  in 
Oakland  the  sliced  cheese  cost  0.2  cent  more  per  serving,  and  in  Philadelphia  the 
2  forms  cost  the  same. 


-  49  - 


RETAIL  COST  PER  SERVING 
OF  DAIRY  PRODUCTS 


AMERICAN  CHEESE 
Regular 

Sliced 

CREAM 

Whipping 

Ready   whipped 

SKIM    MILK 

Dry  (Non  fat)  ""' 

Fresh" 

BUTTER 

Bulk 

Quartered 


6      7      8      9     10 


CENTS  PER  SERVING 


U.    S.    DEPARTMENT    OF    AGRICULTURE 


NEC.    ERS    1292-63(2)       ECONOMIC    RESEARCH    SERVICE 


Figure  19 

The  largest  price  difference  was  between  ready  whipped  and  fresh  40-percent 
whipping  cream.  The  cost  of  1  ounce  or  3  tablespoons  of  fresh  40-percent  cream 
was  4.7  cents.  It  takes  12  tablespoons  of  the  ready  whipped  cream  to  make  a  1-ounce 
serving,  which  would  cost  8.4  cents.  However  3  tablespoons  of  ready  whipped  cream 
cost  2.1  cents  compared  to  4.7  cents  for  the  fresh  40-percent  cream.  The  low  density 
and  low  butterfat  of  ready-whipped  cream  is  made  possible  by  emulsifiers  and  the 
design  of  the  nozzle  on  the  aerosol  container. 

Cutting  and  wrapping  into  quarter-pound  packages  added  to  the  cost  of  butter. 
Printed  butter  averaged  2.9  cents  per  pound  more  than  block  butter. 

Fresh  skim  milk  is  seldom  mentioned  as  a  convenience  food,  yet  it  is  ready  to 
use  and  requires  less  preparation  in  the  home  than  nonfat  dry  milk.  Therefore, 
fresh  skim  milk  was  classified  as  the  most  convenient  form.  The  cost  of  fresh 
skim  milk  averaged  2.6  cents  more  per  8-ounce  serving  than  its  equivalent  in  nonfat 
dry  milk. 

Variation  between  markets. --The  cost  per  serving  of  dairy  products  varied  by 
market  from  2  percent  for  quartered  butter  and  nonfat  dry  milk  to  12  percent  for 
fresh  whipping  cream.  The  costs  of  American  cheese,  ready-whipped  cream,  and 
fresh  skim  milk  varied  from  4  to  6  percent  between  markets  (table  17). 

Monthly  variation.--The  percentage  monthly  variation  in  the  costs  per  serving 
of  the  8  dairy  products  studied  ranged  from  0.6  percent  for  fresh  whipping  cream 
to  3.0  percent  for  bulk  butter  (table  17).  The  monthly  cost  variation  of  convenience 
forms  was  generally  a  little  less  than  that  of  their  counterparts. 
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Table  17. — Dairy:  Cost  per  serving  by  market  and  monthly  variation  in  cost  over 

a  12-month  period 


Product 


Oakland 


Phila- :  Mil- 
delphia:  waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High:  Low  :  Variation 
month:  month:  per  month 


Butter  (0.33  oz. 
serving) : 
Bulk 

Quartered 

Cream  (1.0  oz. 
serving) : 

Whipping 

Ready  whipped — 

Skim  milk  (8.0  oz 
serving) : 

Dry  nonfat 

Fresh 

American  cheese 
(2.0  oz.  serving) : 

Regular 

Sliced 


Cents 


1.50 
1.58 


4.7 
8.7 


2.4 
4.8 


9.0 


Cents 


1.46 
1.54 


5.8 
9.2 


2.3 

5.1 


8.4 
8.4 


Cents   Cents 


1.40  1/1.56 
1.47  1/1.56 


Cents   Cents  Cents   Percent 


1.48    1.58   1.43 
1.54    1.62   1.49 


4.3 
7.6 


2.3 

4.4 


7.8 


4.0 
8.2 


2.4 
5.4 


8.0 
7.7 


4.7 

8.4 


2.3 

4.9 


4.8 
8.6 


2.4 
5.0 


8.9 
8.5 


4.6 
8.3 


2.2 
4.7 


8.0 
8.0 


3.0 
2.0 


.6 
1.0 


1.5 
1.2 


2.2 

1.1 


l/  Half-pound  packages. 


Baby  Food 


The  availability  of  prepared  baby  foods  is  a  modern  development  which  has 
resulted  in  a  shift  from  a  diet  of  liquids  and  table  foods  for  infants  to  one  of  liquids 
plus  strained  or  homogenized  solid  foods»  Comparisons  between  the  costs  per  serving 
of  peaches,  peas,  and  liver  from  commercially  manufactured  baby  food  and  per 
serving  of  baby  food  prepared  in  the  home  from  fresh  or  canned  ingredients  show 
that  preparation  of  baby  food  in  the  home  is  sometimes  less  expensive.  However, 
the  savings  involved  may  not  warrant  the  extra  time  or  work  required.  In  addition, 
the    commercially    manufactured    baby    foods   may  have  vitamins   or  minerals  added. 

Cost  Per  Serving 

The  comparisons  of  the  costs  per  serving  show  that  on  the  average  it  would 
be  cheaper  to  purchase  peaches  in  the  fresh  form  than  in  the  form  of  commercially 
manufactured  peach  baby  food  (fig.  20).  Fresh  peaches  averaged  only  7.4  cents  per 
4.75-ounce  serving  compared  with  10.1  cents  for  the  manufactured  form.  However, 
fresh  peaches  are  available  in  supermarkets  for  only  a  few  months  each  year.  There- 
fore, the  choice  between  forms  of  peaches  to  purchase  for  babies  during  most  of  the 
year  is  between  canned  peaches  and  peaches  commercially  manufactured  into  baby 
food.  The  price  of  canned  peaches  averaged  11.9  cents  per  4.75-ounce  serving  of 
drained  solids  in  the  4  metropolitan  areas,  compared  to  10.1  cents  for  peaches  which 
had  been  commercially  processed  into  baby  food. 
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RETAIL  COST  PER  SERVING 
OF  BABY  FOOD 

PEACHES 

Home  prepared  (fresh) 
Home  prepared  (canned) 
Commercially  mfg'd. 

PEAS 

Home  prepared  (fresh) 
Home  prepared  (canned) 
Commercially  mfg'd. 

BEEF  LIVER 

Home  prepared 

1                                       1 

1 

1 

1 

Commercially  mfg'd. 

1                   1                   I                   1                   1                   1                   1                                      1 

c 
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Figure  20 


The  cost  per  serving  of  baby  food  from  fresh  peas  was  about  2  times  the  cost 
of  home-prepared  baby  food  from  canned  peas  or  of  peas  commercially  prepared  for 
babies,,  The  average  cost  of  a  4.75-ounce  serving  of  baby  food  in  the  4  metropolitan 
areas  ranged  from  8.6  cents  for  home-prepared  using  canned  peas  and  10„0  cents  for 
an  equivalent  serving  of  commercially  prepared  peas  for  babies  to  21.9  cents  for 
an  equivalent  serving  of  fresh  peas. 

Beef  liver  prepared  in  the  home  from  fresh  beef  liver  averaged  20.3  cents 
per    3.5-ounce     serving,    and   beef  liver    ready  to   heat  and  serve  averaged  24.7  cents. 


Variation  between     markets. --The    cost  of  home-prepared  baby  food  varied  from 


7    percent   for   fresh  peas   to    10    percent   for  beef  liver  between  markets.     The  cost  of 
commercially    manufactured    baby    foods    varied    no    more    than   3  percent  (table  18). 


Monthly    variation.-- The    cost   per    serving   of  commercially   prepard   baby  food 
varied    1    percent    or   less    from  month  to  month,  and  an  equivalent  quantity  of  drained 
canned  peas  or  peaches  also  varied  only  slightly  (table  18).     However,  average  monthly 
variation    in    the     cost   of   baby  food   prepared    in  the  home  from  the  fresh  counterpart 
was  26.8  percent  for  fresh  peaches,  8.6  percent  for  peas,  and  3.9  percent  for  beef  liver. 
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Table  18. — Baby  food:  Cost  per  serving  by  market  and  monthly  variation  in  cost 

over  a  12-month  period 


Product 


Oakland 


Phila- :  Mil- 
delphia :  waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High:  Low  :  Variation 
month:  month:  per  month 


Peaches  (4.75  oz, 
serving) : 
Home-prepared 

(fresh) 

Home-prepared 

(canned) 

Commercially 
manuf a  c  tur  ed  -  - 

Peas  (4.75  oz. 
serving ) : 
Home-prepared 

(fresh) 

Home-prepared 

(canned) 

Commercially 
manuf actured-- 

Beef  liver  (3.50 
oz.  serving): 
Home-prepared-. 
Commercially 
manufactured-- 


Cents 

7.0 
12.0 
10.5 

20.5 

8.8 

10.3 

22.6 
24.7 


Cents 

8.1 

11.7 

9.8 


21.9 
24.7 


Cents   Cents 


7.8 

12.2 

9.8 


6.9 
11.8 
10.4 


Cents  Cents  Cents  Percent 

7.4  17.1  4.7  26.8 

11.9  12.3  11.6  .8 

10.1  10.2  9.8  1.0 


20.6 

26.2 

20.4 

21.9 

26.6 

17.2 

8.6 

7.7 

7.8 

10.0 

8.6 

8.9 

8.1 

2.1 

9.5 

9.9 

10.1 

10.0 

10.1 

9.8 

.9 

20.5    16.2     20.3    22.6   19.0 
24.8    24.5    24.7    24.7   24.7 


3.9 

.0 


Fish  and  Shellfish 

Different  market  forms  of  fish  and  shellfish  were  compared  using  yield  data  and 
standard  home  recipes  supplied  by  the  National  Home  Economics  Research  Center, 
Bureau  of  Commercial  Fisheries,  Fish  and  Wildlife  Service,  U.  S.  Department  of  the 
Interior.  Quarterly  prices  were  collected  for  the  calculation  of  the  cost  per  serving. 
The  size  of  serving  of  each  market  form  was  based  on  the  weight  of  ready-to-serve 
food. 

The  convenience  forms  of  fish  studied  were  frozen  fried  codfish  sticks,  frozen 
haddock  fish  sticks,  canned  Alaskan  red  sockeye  salmon,  frozen  haddock  fish  dinner, 
and  canned  fish  flakes. 

The  convenience  forms  of  crab  and  shrimp  studied  were  frozen  crab  cakes; 
canned  crab  meat;  frozen  deviled  crab;  frozen  shrimp  Creole;  frozen  raw,  peeled 
deveined  shrimp;  canned  shrimp;  frozen  raw,  breaded  shrimp;  and  prefried  breaded 
frozen  shrimp. 
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Cost  Per  Serving  of  Fish 

Canned  salmon  was  slightly  less  expensive  than  the  fresh  counterpart.  In  addition, 
canned  fish  flakes  (containing  both  haddock  and  cod)  were  less  expensive  than  home- 
prepared  haddock,  but  slightly  more  expensive  than  home-prepared  cod.  Frozen 
fish  sticks  and  the  haddock  dinner  were  more  expensive  than  their  fresh  or  home- 
prepared  counterparts  (fig.  21).  The  frozen  haddock  dinner  was  over  twice  as 
expensive  as  the  home~prepared  dinners. 


RETAIL  COST  PER  SERVING  OF  FISH 

COD  FISH  STICKS 

Home  prepared 
Frozen 

I 

1 

1 

1 

1 

HADDOCK  FISH  STICKS  [ 

Home  prepared 

Frozen 

SALMON 

Home  prepared 

Canned 

HADDOCK  DINNER 

Home  prepared 

Frozen 

FISH  FLAKES 

Home  prepared  cod 
Home  prepared  haddock 

1 

1 

1 

1 

Canned 

|          i 

1 

0        10       20       30       40      50      60 
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Figure  21 


Three  of  the  6  convenience  forms  of  fish  products  contained  the  same  amount 
of  fish  per  serving  as  the  fresh  or  home-parepared  products.  However,  frozen 
fish  sticks  contained  15  to  16  percent  less  firsh  per  serving  than  the  home-prepared 
counterparts  (table  19). 

Variation  between  markets. --The  variation  in  cost  per  serving  between  the  4 
metropolitan  areas  ranged  from  4  to  11  percent  for  all  fish  products  except  canned 
salmon.  The  cost  of  canned  salmon  varied  23  percent.  Cod  and  haddock  cost  more 
per  serving  in  Oakland  than  in  the  other  3  metropolitan  areas  (table  20). 
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Table  19. — Fish:  Weight,  amount  of  fish,  and  cost  per  serving 


Product  and  form 


Weight 


Amount  of  fish 


Cost 


Codfish  sticks: 

Home-prepared 

Frozen 

Haddock  fish  sticks : 

Home-prepared 

Frozen 

Salmon: 

Home-prepared 

Canned 

Haddock  dinner: 

Home-prepared 

Frozen 

Fish  flakes: 

Home-prepared,  cod 

Home -prepared,  haddock 
Canned 


Ounces 

2.60 
2.60 


2.36 
2.36 


1.90 
1.90 


11.54 
11.54 


2.25 
2.25 
2.25 


Ounces 

1.74 
1.33 


1.63 
1.27 


1.90 
1.90 


3.12 

3.69 


2.25 
2.25 
2.25 


Percent 

67 

51 


69 

54 


100 
100 


2? 
32 


100 
100 
100 


Cent; 

9.6 
12.0 


10.5 
11.4 


15.5 
15.1 


26.4 
62.6 


9.4 

12„3 

9.7 


Table  20. --Fish:  Cost  per  serving  by  market  over  a  12-month  period 


Product 


akland 

|  Philadelphia 

*  Milwaukee 

:   New 
:  Orleans 

:    4 
:  markets 

Cents 

Cents 

Cents 

Cents 

Cents 

11.0 
13<>7 

8.9 
13.0 

9.0 
10.8 

9.3 
10.7 

9.6 
12.0 

12.5 

12.4 

9.9 
10.4 

9.7 
H.5 

9.8 

10.5 
11.4 

I5c8 
17.3 

14.3 
13.1 

16.4 
19.9 

10.2 

15.5 
15.1 

29o9 
69°0 

25.1 
62.O 

24.3 
58.8 

26.2 

60,5 

26.4 
62.6 

10.8 
14.8 
10.8 

8.5 

11.3 

9.3 

808 

11.4 

9.7 

9.3 

11.8 
9.0 

9.4 
12c3 

9.7 

Codfish  sticks,  fried  (2.60  oz 
serving ) : 

Home-prepared 

Frozen 

Haddock  fish  sticks,  fried 
(2.36  oz.  serving): 

Home-prepared 

Frozen 

Salmon,  cooked  (1.90  oz. 
serving) : 

Home-prepared 

Canned 

Fish  dinner,  fillet  of  haddock 
(11.54  oz.  serving): 

Home-prepared 

Frozen 

Fish  flakes  (2o25  oz.  serving): 

Home-prepared,  cod 

Home-prepared,  haddock 

Canned 
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Cost  Per  Serving  of  Shellfish 

The  frozen  crab  cakes  and  frozen  deviled  crab  had  a  lower  cost  per  serving 
than  the  home -prepared  counterparts.  The  cost  per  serving  of  frozen  crab  cakes 
was  about  two-thirds  the  cost  of  servings  prepared  from  fresh  regular  crab  meat. 
However,  canned  crab  meat  was  24  percent  more  expensive  than  fresh  crab  meat 
(fig.  22 )0  With  the  exception  of  frozen  breaded  raw  shrimp,  the  more  convenient-to- 
serve  forms  of  shrimp  had  a  higher  cost  per  serving  than  the  least  convenient  forms. 
Canned  cooked  shrimp  was  24  percent  more  expensive  than  fresh  shrimp  in  shell. 
Frozen  peeled  deveined  shrimp,  prefried  shrimp,  and  frozen  shrimp  Creole  were 
slightly  over  50  percent  more  expensive  as  a  group  than  the  home-prepared  forms 
(fig.  23). 

The  relatively  low  cost  of  frozen  crab  cakes,  frozen  deviled  crab,  and  frozen 
breaded  shrimp  may  be  due  to  the  fact  that  these  products  usually  contain  a  smaller 
portion  of  shellfish  than  is  called  for  in  home  recipes  (table  21). 

Variation  between  markets.-- The  average  variation  in  cost  per  serving  between 
metropolitan  areas  was  10  to  20  percent  for  two-thirds  of  the  shellfish  products 
studied.  The  cost  per  serving  of  shellfish  was  generally  lower  in  New  Orleans  than 
in  the  other  3  metropolitan  areas  (table  22).  The  average  variation  in  cost  per 
serving  between  markets  was  generally  higher  for  servings  prepared  from  the  basic 
ingredients  than  for  the  convenience  forms.  The  cost  variation  was  least  for  frozen 
prefried  shrimp,  which  was  available  in  only  2  of  the  4  markets  studied. 


RETAIL  COST  PER  SERVING 
OF  CRAB 


CRAB   CAKES 
Home  prepared 
Frozen 

CRAB   MEAT 

Fresh 

Canned 

DEVILED   CRAB 
Home  prepared 
Frozen 
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Figure  22 
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RETAIL  COST  PER 
SERVING  OF  SHRIMP 


CREOLE 

Home  prepared 
Frozen    


COOKED 

Fresh,  in  shell 

Frozen,  peeled  deveined 
Canned  

FRIED  BREADED 

Fresh,  in  shell  

Frozen,  peeled  deveined 

Frozen,  breaded 

Frozen,  pre-fried 
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Figure  23 


Table  21. --Shellfish:   Weight,  amount  of  shellfish,  and  cost  per  serving 


Product   and  Form 


Weight 


Amount  of  shellfish 


Cost 


CRAB 


Cakes : 

Home -prepared - 
Frozen 

Crab  meat: 

Fresh 

Canned 

Deviled: 

Home -prepared- 
Frozen 


SHRIMP 
Creole: 

Home -prepared 

Frozen 

Cooked: 

Fresh,  in  shell 

Frozen,  peeled  deveined- 
Canned 

Fried  breaded: 

Fresh,  in  shell 

Frozen,  peeled  deveined- 

Frozen,  breaded 

Frozen,  prefried 


Ounces 


2.80 
2.80 

1.83 
I.83 

3.11 
3-11 


7.46 
7.46 

2.14 

2.l4 
2.l4 

2.56 
2.56 
2.56 
2.56 


Ounces 

Percent 

2.16 
1.29 

77 
46 

I.83 
I.83 

100 
100 

1.62 
.68 

52 

22 

1.94 
1.19 


5:^ 

14 
14 

4i 

38 
.77 
•  97 


26 
16 

100 
100 
100 

55 

54 

30 
38 


Cents 


30.1 
19.8 

20.6 
25.5 

23.2 
21.4 


27.8 

43.4 


22 
36 

27 


21.2 
31.4 
19.6 
33-0 
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Table  22. — Shellfish:   Cost  per  serving  hy  market  over  a  12 -month  period 


Product 


Oakland 


Philadelphia 


Milwaukee 


New 
Orleans 


Average 
4  markets 


CRAB 

Cakes  (2.80  oz.  serving): 

Home -prepared 

Frozen 

Crah  meat  (I.83  oz.  serving): 

Fresh  

Canned 

Deviled  (3«H  oz.  serving): 

Home -prepared 

Frozen 

SHRIMP 

Creole  (7.46  oz.  serving): 

Home -prepared 

Frozen 

Cooked  (2.14  oz.  serving): 

Fresh,  in  shell 

Frozen,  peeled  deveined 

Canned 

Fried  "breaded  (2.56  oz.  servin 

Fresh,    in  shell 

Frozen,   peeled  deveined 

Frozen,   treaded 

Frozen,   prefried 


Cents 


Cents 


Cents 


Cents 


Cents 


34.9 
23.7 

25.9 
16.5 

34.3 
21.0 

25.4 
17.9 

30.1 
19.8 

24.2 
29.7 

17.2 
26.1 

23.8 
27.1 

17-1 
19.2 

20.6 
25-5 

26.8 

20.1 
23.0 

26.1 
22.9 

20.0 
18.4 

23.2 
21.4 

38.1 

22.7 

26.9 

23.3 

27.8 

60.3 

44.0 

-- 

26.0 

43.4 

32.6 

17.3 

21.5 

18.0 

22.4 

-- 

38.8 

37.8 

33.4 

36.7 

32.9 

25.6 

24.9 

27.6 

27.8 

29.9 

17.2 

20.3 

17.4 

21.2 

-- 

33.4 

32.2 

28.7 

31.4 

23.6 

19.4 

18.8 

16.4 

19.6 

-- 

32.8 

33-2 

-- 

33-0 

Coffee  and  Tea 

Coffee  offers  an  example  of  how  processing  efficiency  and  resulting  lower 
marketing  costs  can  lower  prices  to  consumers.  Manufacturers  have  indicated  that 
to  make  equal  amounts  of  beverage,  less  green  coffee  is  needed  for  soluble  coffee 
powder  than  for  regular  roasted  coffee.  The  processing  of  coffee  also  reduces  the 
marketing  cost  by  reducing  bulk  and  weight.  It  has  been  estimated  that  3.65  pounds 
of  green  coffee  beans  yields  3.06  pounds  of  roasted  coffee  or  1  pound  of  instant  coffee. 
The  weight  reduction  is  16  percent  from  roasting  compared  to  73  percent  from 
processing  into  the  instant  form.  (15) 

Cost  Per  Serving 

Coffee. --The  figures  shown  in  this  report  for  cost  per  serving  of  instant  and 
regular  coffee  were  based  on  the  assumption  that  directions  on  the  container  label 
are  generally  followed  by  consumers. 
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Staff  members  of  the  Food  Quality  Laboratory,  Human  Nutrition  Research 
Division,  ARS,  made  weight  and  volume  yield  determinations  on  3  brands  of  ground 
coffee  (2  regular  grind  and  1  drip  grind)  and  on  2  brands  of  instant  coffee.  The 
manufacturers'  directions  for  preparation  of  the  coffee  were  used  as  a  basis  for 
determining  the  number  of  servings  per  ounce  of  the  purchase  unit.  The  manu- 
facturers' directions  for  preparing  ground  coffee  called  for  2  level  tablespoons  of 
coffee  per  cup.  Directions  on  the  label  for  preparation  of  instant  coffee,  however, 
were  rather  indefinite,  and  quite  variable  between  brands.  The  label  of  some  brands 
of  instant  coffee  recommended  "one  teaspoonful  (more  or  less)  per  cup;"  others 
recommended  "one  teaspoonful  or  more"  of  coffee  per  cup. 

The  number  of  servings  per  ounce  of  ground  coffee  was  found  to  be  3.2  per  ounce 
(9.1  grams  ground  coffee  each),  or  51  cups  per  pound.  For  instant  coffee,  29.2 
servings  (1.05  grams  powder  each)  were  obtained  per  ounce.  This  value  is  the  mean 
of  22  servings  per  ounce  when  rounded  teaspoonfuls  were  used  (1.3  grams  powder 
each)  and  36.5  servings  per  ounce  whenlevelteaspoonfuls  were  used  (0.8  gram  powder 
each). 

The    cost    of    coffee    from   regular    roasted   ground   coffee  was  1.45  cents  per  cup 
(fig.    24).        The    cost    of    a    cup  prepared  from  instant  coffee  ranged  from  0.56  cents 
(level    teaspoon)     to     0.92     cents  (rounded teaspoon),  and  averaged    0.74  cents  per  cup. 


RETAIL  COST  PER  SERVING 
OF  COFFEE  AND  TEA 


COFFEE 

REGULAR 

INSTANT 

INSTANT, 

TEA 

LEAVES 

INSTANT 

BAG 


>0£x 


:;0>>>: 


0.5 


1.0 


1.5 


2.0 


CENTS  PER  SERVING 


'2   LEVEL    TABLESPOONS.  "7   ROUNDED    TEASPOON.  u7   LEVEL    TEASPOON. 
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Figure  24 
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Tea. --The  cost  per  serving  of  tea  also  varied  with  the  form  and  strength  of 
tea  prepared.  When  the  directions  of  the  manufacturer  were  followed  in  preparing 
tea,  instant  tea  and  tea  bags  were  found  to  be  more  expensive  than  tea  leaves.  Manu- 
facturers recommend  1  tea  bag  per  cup  or  1  level  teaspoon  of  tea  leaves  or  instant 
tea  per  cup  of  tea.  Using  the  manufacturers'  recommended  preparation  practices, 
the  average  cost  per  cup  of  tea  was  0.55  cents  from  tea  leaves  compared  to  1.13 
cents  from  instant  tea  and  1.48  cents  from  tea  bags. 


Variation    between    markets. --Instant    tea    was     cheaper    in   New    Orleans  than  in 


the  other  metropolitan  areas,  only  0.89  cents  per  cup  compared  to  1.16  cents  per 
cup  in  Oakland,  the  market  with  the  next  to  lowest  cost  of  instant  tea  (table  23).  The 
price  variation  by  market  was  larger  for  instant  tea  than  for  the  other  forms  of  coffee 
and  tea.  Price  variation  of  instant  tea  was  11  percent  compared  to  3  to  4  percent 
for  the  other  forms  of  coffee  and  tea. 


Monthly  variation. --The  average  month-to- month  variation  in  the  cost  per  serving 
of  coffee  and  tea  was  less  than  2  percent  per  cup  for  all  of  the  forms  studied  except 
instant  tea.  Instant  tea  varied  by  an  average  of  0.04  cent  per  cup  or  3.5  percent 
(table  23). 


Table  23. — Coffee  and  tea:     Cost  per  serving  by  market  and  monthly  variation 

in  cost  over  a  12-month  period 


Product 


Oakland 


Phila- 
delphia 


Mil- 
waukee 


New 
Orleans 


Average 

4 
markets 


Based  on  average 
of  4  markets 


High:     Low    :  Variation 
month:  month:   per  month 


Coffee  (1  cup): 
Regular  grind  l/ 

Instant  2/ 

Instant  3/ 

Tea    (1  cup) : 

Leaves 

Instant 

Bags 


Cents  Cents  Cents  Cents 

1.50  1.41  1.41  1.49 

.99  .89  .88  .93 

.60  .54  .53  -5^ 


.55  .58     .54    .53 

1.16    1.21    1.26    .89 
1.44    1.54    1.44    1.49 


Cents   Cents  Cents   Percent 


1.45 
.92 
.56 


.55 
1.13 
1.48 


1.47 
.95 
.57 


.56 
1.18 
1.50 


1.44 
.91 
.55 


.55 

.98 

1.47 


1.1 
1.1 


.7 
3.5 

.4 


l/  2  level  tablespoons  per  cup. 
2/  1  rounded  teaspoon  per  cup. 
3/  1  level  teaspoon  per  cup. 


PREPARATION  TIME 


Convenience  foods  can  and  do  save  consumers  many  hours  of  work  in  the  kitchen.  6/ 
The  difference  between  convenience  foods  and  home-prepared  foods  in  time  and  cost 
per    serving    can   be    converted  to    a  cost  per  hour  which  consumers  are  paying  for  the 


6/  Worktime  in  the  context  of  this  study  is  defined  as  all  preparation  steps  requiring 
the  attention  of  the  worker.  It  includes  the  actual  working  time  required  for  washing, 
paring,  trimming,  cutting,  and  the  like. 
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worktime  saved  by  using  the  convenience  forms.  For  example,  if  a  serving  of  a 
convenience  form  costs  1  cent  more  but  saves  1  minute  of  worktime,  the  consumer 
is  paying  at  the  rate  of  $0.60  per  hour  for  the  time  saved  by  using  the  convenience 
form. 

One-third  of  the  convenience  foods  studied  cost  the  consumer  less  than  $0.40  per 
hour  for  the  -worktime  saved  using  the  convenience  forms  of  foods.  A  little  over 
one-half  of  the  products  cost  the  consumer  less  than  $0.60  per  hour,  and  nearly  three- 
fourths  of  the  products  cost  the  consumer  less  than  $1.00  per  hour  (table  24).  The 
cost  of  the  worktime  saved  by  preparing  complete  meals  from  convenience  foods 
was  not  determined  because  the  laboratory  analyses  were  not  done  on  a  menu  basis. 
The  present  study  was  done  to  compare  individual  products,  since  convenience  foods 
are  generally  used  as  alternates  for  some  items  in  the  menu  but  seldom  for  the 
entire  menu. 


Table  2k. --Cost  of  worktime  saved  by  using  the  convenience  forms 


Cost  per  hour 
(dollars) 

Products 

Number               Percent 

13                16.3 

lk                                      17.5 

15                18.8 

9                   11.2 

8                10.0 

o  pi__o  lio 

0  li"l__0  £o 

o  (<\  __o  '8o 

o  Rn "i  oo 

1  01--1  PO - 

8                10.0 

13                16.2 

1/  80                   100.0 

1/  Does  not  add  to  158  products  because   (l)   for  k-2  products  the  homemaker  pays  nothing 
for  the  time  saved  using  convenience  foods   since  the  convenience  form  is   cheaper  than 
fresh  or  home -prepared;    (2)    comparable  preparation  time  was  not  determined  on  36  products, 


The  reports  published  by  the  Human  Nutrition  Research  Division  contain  infor- 
mation on  total  preparation  time  and  additional  information  on  worktime  (2),  (6), 
(9),  (10),  and  (^2). 

The  estimated  cost  of  worktime  saved  is  based  on  the  work  requiring  the  attention 
of  the  worker  rather  than  total  preparation  time,  because  the  homemaker  can  be 
doing  other  things  while  the  foods  are  thawing,  cooking,  baking,  and  the  like.  The 
worktime  data  were  developed  under  simulated  home  conditions.  Worktime  was 
calculated  for  standard  home  recipes  and  family- size  market  units  for  the  various 
foods.    Adjustments  were  not  made  for  differences  in  quantity  prepared. 

To  summarize,  consumers  had  no  additional  cash  outlay  for  the  time  saved  in 
preparing  42  of  the  158  convenience  foods  because  they  were  cheaper  than  the  fresh 
or  home-prepared  counterparts.  For  about  one-half  the  convenience  foods  which 
were  more  expensive  than  the  fresh  or  home-prepared  forms,  consumers  were  paying 
less    than  $0.60   per   hour   for  the   time    saved  using  the  convenience  forms   (table  25). 


-  61  - 


Table  25. --Cost  of  work-time  saved  by  using  convenience  foods 


Convenience  foods 


Per  serving 


Money  saved 
using  fresh 


Time  saved 

using 
processed 


Cost  of  worktime  saved 


Per 
minute 


Per 
hour 


POTATOES 

Frozen: 

French  fries 

Puffs 

Patties 

Dehydrated: 

Mashed 

Hash  "browned 

Au  gratin 

Scalloped 

Canned  boiled  whole 

VEGETABLES 

Canned: 

Green  "beans 

Carrots,  diced 

Carrots,  sliced — 
Brussels  sprouts - 

Frozen: 

Asparagus 

Broc  coli 

Brussels  sprouts - 

Green  beans 

Corn  on  cob 

FRUIT 

Canned: 

Coconut 

Pineapple  l/ 

Peaches  l/^ 

Frozen: 

Coconut 

Pineapple  l/ 

Peaches  l/~^ 


Cents 


0.3 
1.3 
2.8 


1.1 

3.5 
2.2 

3-4 
2.3 


1.1 

1.3 
2.2 
3A 


.2 
2.9 

•  7 
l.k 
2.1 


.1 

•  3 
2.0 


0.9 
3-1 

6.1 


Minutes 


5.3 

7.1 
7.6 


2.5 
6.k 
2.6 
2.6 

1.2 


2.7 

2.6 
2.8 

1.9 


.7 

3.0 

.7 

1.2 
1.3 


1.8 
1.5 

2.1 


1.8 

1.5 

2.0 


Cents 


1.92 


.06 

.20 
•  95 


0.50 
2.07 
3.05 


Dollars 


0.06 

0.0U 

.18 

.11 

.37 

.22 

M 

.26 

•  55 

•  33 

.85 

.51 

1.31 

•  79 

1.15 


.41 

.25 

.50 

.30 

.78 

M 

1.79 

1.07 

.28 

.17 

.97 

•  58 

1.00 

.60 

1.17 

.70 

1.62 

•  97 

.Ok 

.12 
•  57 


0.30 
1.24 
1.83 


See  footnote  at  end  of  table. 
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Table  25. --Cost  of  work-time  saved  by  using  convenience  foods -Continued 


Convenience  foods 


Per  serving 


Money  saved 
using  fresh 


Time  saved 

using 
processed 


Cost  of  worktime  saved 


Per 
minute 


Per 
hour 


BERRIES  1/ 

Canned: 

Cranberries,  whole 

Red  raspberries 

Strawberries 

Frozen: 

Strawberries 

Red  raspberries 

RICE 

Canned  Spanish 

Frozen  fried 

PIZZA 

Packaged  combination 

Chilled 

Frozen 

BAKED  PRODUCTS 

Incomplete  mixes: 

Waffles-- 

Poundcake 

Pancakes 

Coconut  pie 

Corn  muffins 

Complete  mixes: 

Cherry  pie 

Apple  pie 

Yeast  rolls 

Pancakes 

White  frosting 

Angelfood  cake- 

Frozen  and  chilled: 

Biscuits,  refrigerated- - 

Yeast  rolls 

Cherry  pie 

Apple  pie 

Coconut  pie 

Brownies 

Biscuits,  frozen 


See  footnote  at  end  of  table, 


Cents 


1.9 
2.k 

5.1 


2.5 
k.6 


2.1 
3.9 


h.6 

8.7 

22.0 


.1 
.1 
.3 

.6 

.h 


0.6 
1.8 

•  5 
1.3 

.8 

•  5 


•  3 

.6 

7.7 
1.0 

3.7 


Minutes 


.7 
1.6 
1.8 


1.8 
1.3 


3-5 
3-7 


5.9 

9-9 

11.3 


1.3 

.8 

1.6 

2.2 

.1 


h.9 
4.2 

.9 
1.7 

.8 

.3 


2.0 
2.0 
7.7 
7.2 
6.4 
.6 
2.2 


Cents 


Dollars 


1.28 
1.50 
2.83 

•  77 

•  90 
1.70 

1.39 
3.5^ 

.83 
2.12 

.60 
1.05 

.36 
.63 

.78 

.88 
1.95 

M 

•  53 

1.17 

.08 

.05 

.12 

.07 

.19 

.11 

.27 

.16 

4.00 

2.40 

0.12 

0.07 

M 

.26 

.56 

.34 

.76 

.he 

1.00 

.60 

1.67 

1.00 

.15 

.09 

.30 

.18 

.44 

.26 

.61 

.37 

1.20 

.72 

1.67 

1.00 

1.68 

1.01 
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Table  25. --Cost  of  worktime  saved 

"by 

using  convenience  foods-( 

Continued 

Per 

serving 

Cost  of 

worktime  saved 

Convenience  foods    : 

Money  saved 
using  fresh 

Time  saved 

using 
processed 

Per 
minute 

'.          Per 
hour 

Cents 

Minutes 

Cents 

Dollars 

BAKED  PRODUCTS -Con. 

Frozen  and  chilled: 

Pancakes 

Devil's  food  cake 

Waffles 

Poundcake 

Ready  to  serve: 

Sugar  cookies 

Yellow  cake 

Cherry  pie 

Coconut  pie 

Apple  pie 

Devil's  food  cake 

Poundcake 

Yeast  rolls 

Brownies 

Angelfood  cake 

Brown  and  serve: 

Yeast  rolls 

DESSERTS  AND  CANDIES 

Complete  mix: 

Chocolate  fudge 

Orange  sherbet 

Ready  to  serve: 

Chocolate  fudge 

Orange  sherbet 

EISH 

Frozen: 

Haddock  fish  sticks 

Codfish  sticks 

Haddock  dinner 

Canned  codfish  flakes 


7.2 

h.6 

7.5 
h.6 


•  3 
1.6 

6.9 
5.8 
l.h 

2.6 
1.3 
3.^ 

1.2 

3.7 


2.k 


.6 
.9 


1.0 
2.9 


.9 

36.2 


2.7 
1.7 
1.5 

•9 


.6 
2.0 
8.2 
6.8 
7.8 

2.5 
1.2 
2.2 

.6 

1.7 


2.0 


1.0 

.6 


l.k 

1.9 


2.7 
3.1 

7.8 


2.67 

1.60 

2.70 

1.62 

5.00 

3-00 

5.11 

3.07 

.50 

•  30 

.80 

.48 

.81+ 

.50 

.85 

•  51 

.95 

•  57 

1.0U 

.62 

1.08 

.65 

1.5* 

•  92 

2.00 

1.20 

2.18 

1.31 

1.20 


.60 
1.50 


.71 
1.53 


•  72 


36 
,90 


A3 
•  92 


.33 

.20 

.77 

.h6 

h.6h 

2.78 

.3 


,50 


.30 
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Table  25. --Cost  of  worktime  saved  by  using  convenience  foods -Continued 


Convenience  foods 


Per  serving 


Money  saved 
using  fresh 


Time  saved 

using 
processed 


Cost  of  vorktime  saved 


Per 
minute 


Per 

hour 


SHELLFISH 

Frozen: 

Prefried  shrimp 

Shrimp  Creole 

Cooked,  peeled  deveined 

shrimp 

Fried,  peeled  deveined 

shrimp 

Canned: 

Cooked  crab  meat 

Cooked  shrimp 


Cents 


11.8 
15.6 

14.1 

10.2 


4.9 
5-4 


Minutes 


6.9 
8.1 

5.9 

2.5 

4.0 
3-1 


Cents 


Dollars 


1.71 
1.92 

1.03 
1.15 

2.39 

1.43 

4.08 

2.45 

1.22 
1.74 

.73 
1.04 

l/  Average  of  solids  and  liquids  and  drained  solids 


QUALITY 

The  convenience  and  cost  of  a  product  are  not  the  only  factors  that  determine 
the  acceptability  of  a  food  form.  Consumers  also  expect  foods  of  good  quality.  Foods 
must  look  right,  taste  good,  and  have  the  desired  texture. 

Subjective  and  objective  measurements  of  certain  quality  characteristics  were 
used  to  evaluate  some  of  the  convenience  foods  and  their  home-prepared  counterparts. 
Quality  investigations  on  these  and  other  foods  were  carried  out  by  the  Human 
Nutrition  Research  Division,  Food  Quality  Laboratory,  ARS,,  and  the  National  Home 
Economics  Research  Center  and  Technological  Laboratory,  Bureau  of  Commercial 
Fisheries,  U.  S.  Department  of  the  Interior. 

The  following  sections  contain  a  summary  of  the  findings  by  the  Human  Nutrition 
Research  Division  on  quality  characteristics  of  the  various  market  forms  of  potatoes, 
other  vegetables,  fruits,  and  baked  products.  Adiscussion  of  the  quality  characteristics 
of  the  other  products  studied  is  not  included  in  this  report  because  these  evaluations 
were  not  completed  at  the  time  this  report  was  being  prepared  for  publication.  As 
noted  earlier,  detailed  separate  reports  on  quality  evaluation  are  being  published 
by  the   Human  Nutrition  Research   Division  and  the  Bureau  of  Commerical  Fisheries. 


Potatoes 


The  color  of  processed  potatoes  ready  for  serving  was  equal  or  nearly  equal  to 
the  fresh  product,  as  reported  by  P.  L.  King  et  al  (9).  Texture  and  flavor  were  not 
as  good  in  the  processed  products  as  in  the  fresh  products,  but  none  of  the  processed 
potato  products  were  considered  to  be  of  poor  quality. 
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With  the  exception  of  frozen  patties  and  canned  potatoes, overall  acceptability- 
scores  indicated  that  at  least  one  brand  of  each  processed  potato  product  was  com- 
parable in  eating  quality  to  fresh  potatoes.  However,  wide  differences  were  observed 
between  brands  of  processed  potatoes,  especially  dehydrated  products0  One  brand 
of  each  product  was  usually  more  acceptable  than  the  other  brand  because  of  its 
better  flavor  and  texture.  Dehydrated  hash  browned  potatoes  and  frozen  potato  puffs 
received  the  best  overall  acceptability  scores  for  the  processed  potatoes.  The  low 
scores  for  canned  whole  potatoes  were  for  potatoes  without  further  seasoning;  however, 
canned  potatoes  are  generally  used  in  combination  with  other  foods. 

In  summary,  most  of  the  processed  potato  products  were  rated  good  in  color, 
texture,  and  flavor,  in  some  instances  as  good  as  the  fresh,  but  in  overall  acceptability, 
products  made  from  fresh  potatoes  rated  better  than  their  processed  counterparts. 
Some  differences  in  palatability  were  noted  between  brands,  especially  in  dehydrated 
potato  products. 

Vegetables  Other  Than  Potatoes 

Comparisons  of  ascorbic  acid  content  (vitamin  C),  color,  flavor, and  texture  were 
made  for  6  fresh,  frozen,  and  canned  vegetables  by  J.  P.  Sweeney  et  al  (12,  13). 
In  addition,  chlorophyll  was  determined  on  the  fresh  and  frozen  vegetables  and  carotene 
on  the  canned  vegetables.  These  vegetables  were  broccoli, brussels  sprouts,  green 
beans,  lima  beans,  green  peas,  and  spinach. 

Sixty-four  samples  of  the  frozen  vegetables  representing  the  4  seasons  of  the 
year  were  collected  in  the  Washington,  D.  C,  area.  At  least  3  brands  of  each  vegetable 
were  purchased  from  2  or  3  stores  under  different  managements.  Quality  deter- 
minations also  were  made  on  a  sample  of  each  frozen  vegetable  obtained  from 
supermarkets  in  New  Orleans,  Oakland,  Milwaukee,  and  Philadelphia. 

Fresh  vegetables  were  purchased  at  the  height  oftheir  seasons  in  the  Washington, 
D.  C,  market.  Canned  vegetables  were  purchased  in  3  Washington,  D.  C,  stores. 
Four  brands  of  canned  green  beans,  lima  beans,  green  peas,  and  spinach  were 
evaluated.  Only  one  brand  of  canned  brussels  sprouts  was  studied.  Canned  broccoli 
could  not  be  found  in  the  area.  The  quality  evaluations  of  each  fresh  and  canned 
vegetable  were  replicated  8  times. 

The  investigations  revealed  wide  variations  in  all  vegetables.  Although  the  mean 
differences  were  not  great,  fresh  vegetables  were  generally  slightly  superior  to  the 
frozen  on  all  quality  measurements.  Canned  vegetables  usually  were  rated  lower 
than  either  fresh  or  frozen  forms. 

Ascorbic  acid  is  important  because  of  its  nutritional  value.  Uncooked  and  cooked 
fresh  vegetables  were  usually  higher  in  ascorbic  acid  than  frozen  and  canned  forms. 
The  amount  of  ascorbic  acid  in  the  liquid  of  canned  vegetables  was  about  the  same 
as  in  the  solids.  Therefore,  if  the  liquid  from  canned  vegetables  is  not  used,  as  much 
as  50  percent  of  the  ascorbic  acid  is  discarded. 

The  amount  of  ascorbic  acid  in  frozen  vegetables  varied  somewhat  between 
brands  and  markets.  Significant  differences  between  brands  were  found  in  green 
beans,  lima  beans,  and  brussels  sprouts.  The  ascorbic  acid  content  of  most  frozen 
vegetables  from  the  4  test  market  areas  was  about  the  same  as  in  samples  from  the 
Washington  area. 
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The  color  of  green  vegetables  is  determined  by  chlorophyll  content.  The  amount 
of  chlorophyll  that  remains  unconverted  to  pheophytin  is  an  important  indication  of 
desirable  quality.  Chlorophyll  conversion  was  usually  lower  in  fresh  vegetables 
than  in  frozen  and  canned  vegetables.  However,  frozen  vegetables  had  the  brightest 
green  color.  Blanching  of  green  vegetables  prior  to  freezing  appears  to  cause  an 
increase  in  green  color.  Practically  all  the  chlorophyll  in  canned  vegetables  had 
been  converted  to  pheophytin  and  they  therefore  had  little  green  color. 

Frozen  green  vegetables  purchased  during  the  summer  seasontended  to  be  higher 
in  chlorophyll  conversion  than  frozen  vegetables  purchased  in  other  seasons.  Chlo~ 
rophyll  conversion  in  broccoli,  brussels  sprouts,  and  lima  beans  was  significantly 
higher  in  the  summer  than  in  at  least  one  of  the  other  3  seasons.  The  relatively 
high  chlorophyll  conversion  in  frozen  vegetables  during  the  summer  season  may 
reflect  difficulty  in  keeping  a  constant  storage  temperature  during  extremely  warm 
weather,  since  there  is  a  progressive  conversion  of  chlorophyll  to  pheophytin  above 
0°F. 

Cooked  fresh  and  frozen  vegetables,  except  broccoli  and  spinach,  were  quite 
similar  in  texture.  Shear-force  values  for  cooked  fresh  broccoli  and  spinach  were 
considerably  lower  than  for  the  frozen  counterparts,  indicating  greater  softness. 
However,  fresh  broccoli  was  pared  before  cooking.  This  probably  accounts  for  the 
lower  shear-values  for  this  vegetable  form  as  compared  to  frozen  broccoli.  As 
might  be  expected,  the  shear-force  values  were  lower  for  canned  vegetables  than  for 
either  fresh  or  frozen  vegetables. 

Fruits 


Quality  characteristics  of  6  fresh,  canned,  and  frozen  fruits  --  grapefruit, 
orange  concentrate,  peaches,  pineapple,  raspberries,  and  strawberries  --  were 
determined  and,  reported  by  Chapman,  et  al.  (2). 

Most  of  the  fruits  were  near  optimum  in  color,  as  shown  by  panel  color  scores 
and  color- difference  meter  values.  However,  color  scores  for  the  fresh  fruits  were 
higher  than  for  the  canned  or  frozen  fruits.  Of  the  frozen  fruits  investigated,  grape- 
fruit appeared  to  be  most  uniform  in  color.  The  color  of  the  frozen  pineapple  and 
orange  juice  was  also  generally  good.  Frozen  peaches  were  variable  in  color  because 
of  brown  spots  on  some  samples.  Frozen  raspberries  and  strawberries  had  the 
greatest  color  variation  because  of  their  tendency  to  darken. 

Best  flavor  scores  were  usually  given  to  the  fresh  fruits.  Texture  of  most  of 
the  fresh  fruits  was  near  optimum.  Texture  of  most  of  the  frozen  and  canned  fruits 
was  good,  but  these  products  were  slightly  softer  than  the  fresh  fruits. 

For  all  frozen  fruits,  ascorbic  acid  content  of  both  solids  and  liquids  varied 
considerably.  Raspberries,  with  a  range  in  ascorbic  acid  content  of  0.8  to  23  milli- 
grams per  100  grams  of  solids  and  a  coefficient  of  variation  of  38,  were  most  variable. 
In  grapefruit,  most  of  the  ascorbic  acid  was  in  the  reduced  form;  the  ratio  of  oxidized 
to  reduced  ascorbic  acid  was  only  0.11,  indicating  stability  of  ascorbic  acid.  7/ 
For   the   other   fruits,   the  ratios  ranged  from  0.51  in  pineapple  to  0.71   in  raspberries. 

Wide  variations  were  found  in  ratios  of  ascorbic  acid  in  solids  to  ascorbic  acid 
in    liquids    of  frozen  fruits.      Except   for    raspberries,  the  majority  of  the  ratios  were 

7/   Reduced  ascorbic  acid  is  vitamin  C. 
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in  the   range   0.50   to    1.25.      Ratios  appeared  to  be  characteristically  higher  for  rasp- 
berries than  for  the  other  fruits  investigated. 

Ratios  of  titratable  acidity  in  solids  to  titratable  acidity  in  liquids  of  frozen 
fruits  were,  except  for  grapefruit,  similar  to  ascorbic  acid  ratios.  8/  The  titratable 
acid  ratio  for  grapefruit  was  considerably  higher  than  its  ascorbic  acid  ratio.  In 
general,  diffusion  of  acid  from,  solids  to  liquids  was  associated  with  storage  at 
temperatures  above  O  F.  The  amount  of  diffusion,  however,  was  characteristic 
of  the  fruit  investigated. 

Ratios  of  soluble  solids  in  solids  to  soluble  solids  in  liquids  of  frozen  fruit 
were  quite  variable.  A  low  ratio  indicates  good  storage  conditions  prior  to  purchase. 
Lowest  ratios  were  found  for  raspberries  and  peaches.  Pineapple,  with  a  ratio  of 
0.78,  was  highest. 

The  cloud  determinations  carried  out  on  orange  juice  concentrate  indicated 
that     none     of    the     samples    had    been    subjected    to  previous  thawing  and  refreezing. 

Baked  Products 


The  quality  of  baked  products  is  probably  more  important  to  many  consumers 
than  the  price.  Consumers  generally  want  the  freshest  or  softest  product  available. 
Softness  is  not  always  an  indication  of  freshness,  but  the  tenderness  of  a  finished 
bakery  product  ranks  high  as  a  quality  measurement.  Objective  evaluations  of 
compressibility  or  shear  force  were  made  by  R.  H„  Matthews  et  alo(10),  for  most  of 
the  baked  products  previously  discussed. 

Baked  products  prepared  from  mixes  were  often  softer  than  home=prepared 
baked  products.  Synthetic  emulsifiers  added  to  mixes  in  manufacture  produce  a 
soft  crumb.  At  least  one  brand  each  of  5  of  the  6  mixes  studied  produced  a  softer 
crumb  than  the  home=prepared  product.  Two  of  the  corn  mufflin  mixes  and  two 
of  the  yeast  roll  mixes  were  almost  twice  as  compressible  as  the  home-prepared 
products.  However,  2  brands  of  yellow  cake  mix  and  1  brand  of  devil's  food  cake 
mix  were  less  than  half  as  compressible  after  baking  as  the  home  =  prepared  cake. 
Of  the  frozen  products  studied,  devil  s  food  cake,  poundcake,  and  yeast  rolls  resulted 
in  a  product  as  soft  or  softer  than  the  home-prepared  product.  Ready-to-serve 
cakes  were  usually  firmer  than  any  of  the  other  forms  of  cakes  tested.  Ready-to= 
serve  rolls  tested  were  as  compressible  as  home-prepared  rolls,  but  brown-and- 
serve  rolls  were  only  one-third  as  compressible. 

Shear-force  readings  for  sugar  cookies  prepared  from  one  brand  of  mix  and  for 
ready=to- serve  cookies  were  50  and  100  percent  higher  (less  tender)  than  home- 
prepared  cookies.  However,  cookies  made  from  the  other  mix  tested  were  over  twice 
as     tender    as    the    home-prepared,    and    chilled    cookies    were  slightly  more  tender. 

Home-prepared  and  frozen  baking  powder  biscuits  were  about  equal  in  tenderness. 
Biscuits  prepared  from  the  other  commercial  products,  especially  refrigerated 
chemically  leavened  biscuits, were  less  tender  than  the  home-prepared. 

Pancakes  and  waffles  made  from  mixes  were  slightly  more  tender  than  the  home° 
prepared  products;  frozen  waffles  and  griddlecakes  were  less  tender. 

8/    The  acids  abstracted  by  80  percent  alcohol  and  titrated  to  pH  8. 
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In.  summary,  it  appears  that  many  commercial  baked  products  are  comparable 
in  tenderness  to  home-prepared  counterparts.  At  least  1  commercial  form  of  each 
of  the  10  products  studied  was  softer  than  the  home-prepared  form.  Mixes  compared 
most  favorably  in  tenderness  with  home-prepared  products. 


LITERATURE  CITED 

(1)  Badger,  H.  T. 

1962.  The    Impact   of  Technological  Change  on  Marketing  Costs  and  Grower's 

Returns    --    Case  Studies  for  Potatoes,  Snap  beans,  Oranges,  Lemons, 
U.  So  Dept.  Agr.  Mktg.  Res.  Rpt.  573. 

(2)  Chapman,  V.  J„,  Sweeney,  J.  P.,  Martin,  M.  E.,  and  Dawson,  E.  H. 

1963.  Fruits    --    Consumer  Quality     Characteristics,    Yield,    and  Preparation 

Time  of  Various  Market  Forms.  U,  S.  Agr.  Res.  Serv.  (In  preparation). 

(3)  Dwoskin,  P.  B„,  and  Harp,  H„  H. 

1962.  Potato  Products  --  Comparative  Cost  to  Consumers  and  Other  Con- 
siderations. Paper  presented  at  12th  Annual  Potato  Utilization 
Conference,  Baker sfield,  Calif. 

(4)  Enochian,  R.  V. 

I960.  Marketing  Frozen  Bread  --  A  Preliminary  Report.  Uo  S0  Dept.  Agr. 
Mktg.  Res.  Rpt.  395. 

(5)  Food  Publication,  Inc. 

1960.  Food  Topics,  Vol.  15,  No.  9. 

(6)  Gilpin,  G„  L.,  Murphy,  E0  W„,  Marsh,  A0  Co,  and  others. 

1962.  Meat,  Poultry,  Fish,  and  Cheese  --  Consumer- Use  Qualities  and 
Composition  of  Various  Market  Forms.  Uo  S.  Agr.  Res.  Serv.  (In 
preparation). 

(7)  Harp,  H.  H.,  and  Dunham,  D.  F, 

1961.  Market     Potential    for     Processed    Potato     Products.      Uo    S0  Dept.  Agr. 

Mktg.  Res.  Rpt.  505. 

(8)  Harp,  H.  H.,  and  Dunham,  D0  F. 

1962.  Convenience  Foods  in  the  Grocery  Basket.  Uo  So  Dept.  Agr.  Mktg. 

Bui.  22. 

(9)  King,  P.L.,  Gilpin,  G„  L,.,  and  Dawson,  E.  H. 

1962.  Comparison   of  Several   Forms    of   Potato  Products.     Jour.  Home  Econ. 

54:     837-841. 

(10)  Matthews,  R.  H.,  Murphy,  E.  W.,  Marsh,  A.  C,  and  Dawson,  E.  H. 

1963.  Baked    Products    --    Consumer   Quality,  Composition,    Yield,    and    Prep- 

aration Time  of  Various  Market  Forms.     U.  So  Dept.  Agr.,  Home  Econ. 
Res.  Rpt.  22,     (In  press). 

-  69  - 


(11)  Progressive  Grocer 

1960.  The  Dillon  Study0 

(12)  Sweeney,  J.  P.,  Chapman,  v.  Jo,  Martin,  M«  E„,  and  others. 

1962.      Vegetables     --     Consumer    Quality,     Yield,     and    Preparation    Time    of 
Various    Market    Forms.      U.  S„  Dept.  Agr.,  Home  Econ.  Res.  Rpt.  17. 

(13)  Sweeney,  J.  P.,  Chapman,   V.  J„,  Martin,  M,  E0,  and  Dawson,  E.  H. 

1961.  Quality    of   Frozen  Vegetables    Purchased   in   Selected   Retail   Markets. 

Food  Technol.  15:  341-345. 

(14)  Sweeney,  J„  P.,  Chapman,  V.  Jo,  Martin,  M„  E„,  and  Dawson,  E.  H. 

1962.  Quality  of   Frozen   Fruit    from  Retail  Markets.     Food  Technol.  16:   138- 

143. 

(15)  U.    S.    Department   of   Commerce,    Business    and   Defense  Service  Administration. 

1961.      Coffee  Consumption  in  the  United  States  1902-1965. 


-  70  - 


APPENDIX 

List  of  Tables  on  Calculation  of  Cost  Per  Serving 

Table  Page 

26  Potatoes  72 

27  Vegetables  other  than  potatoes  73 

28  Fruits  75 

29  Berries  76 

30  Rice,  pizza  and  spaghetti  77 

31  Beef  79 

32  Pork  80 

33  Chicken  and  turkey  80 
3^    Baked  products  82 


35 


Desserts  and  candies  86 


36  Dairy  87 

37  Baby  food  88 

38  Fish  88 

39  Shellfish  _  89 
kO  Coffee  and  tea                                    91 


71 


Table  26. --Potatoes:   Calculation  of  cost  per  serving 


Product  and  ingredients  l/ 


FRENCH  FRIED 

Home -prepared  (3-8  servings) 

Vegetable  shortening 

Fresh  potatoes 

Total 

Per  2.0  oz.  serving 

Frozen  (3-2  servings) 

Per  2.0  oz.  serving 

MASHED 

Home -prepared  (4.1  servings) 

Fresh  potatoes 

Milk-- 

Total 

Per  3-5  oz.  serving 

Dehydrated  (ll.l  servings): 

Mix 

Milk 

Total 

Per  3-5  oz.  serving 

AU  GRATTN 

Home-prepared  (7.0  servings) 

Cheese 

Milk 

Fresh  potatoes 

Butter 

Flour 

Salt 

Total 

Per  4.5  oz.  serving 

Dehydrated  (5-0  servings): 
Mix 

Butter 

Total 

Per  4.5  oz.  serving 

BOILED  WHOLE 

Home-prepared  (3.4  servings) 

Fresh  potatoes 

Per  4.0  oz.  serving 

Canned  (2.4  servings) 

Per  4.0  oz.  serving 


Quantity 
2/ 


:Price 
:  per 

: ounce 


Cost 


Ounces   Cents  Cents 


3/  6.4 

16.0 


9-0 


16.0 
2.1 


7.0 
8.2 


16.0 


15.0 


1.94 
.48 


2.01 


.48 
.74 


4.61 

.74 


12.42 
7.68 

20.10 
5.29 

18.09 
5.65 


7.68 
1-55 
9.23 
2.25 


32.27 
6.07 

38.34 
3.45 


3.2 

4.02 

12.86 

2.9 

.74 

9-55 

.6.0 

.48 

7.68 

1.5 

4.61 

6.92 

.4 

.68 

.27 

.1 

•  51 

.05 

— 

— 

37.33 

— 

— 

5-33 

6.0 

5.90 

35.40 

•  5 

4.61 

2.30 

— 

— 

37.70 

— 

— 

7.54 

.48 


■  73 


7.68 
2.26 

10.95 
4.56 


Product  and  ingredients  l/ 


HASH  BROWNED 

Home-prepared  (3-6  servings); 

Fresh  potatoes 

Butter 

Milk 

Onion 

Flour 

Salt 

Total 

Per  3.9  oz.  serving 

Dehydrated,  dry  mix  (8.4 
servings) : 

Mix 

Butter 

Salt 

Total 

Per  3«9  oz.  serving 

PATTIES 

Home-prepared  (4.1  servings): 

Fresh  potatoes 

Vegetable  shortening 

Par s ley 

Onion 

Flour 

Salt 

Total 

Per  3-1  oz.  serving- - 


Quantity 
2/ 


: Price  : 

•  per   :  Cost 


: ounce  : 


Frozen  (3-7  servings): 

Patties 

Vegetable  shortening- 
Total 

Per  3-1  oz.  serving 

PUFFS 


Home-prepared  (7.0  servings) 

Vegetable  shortening 

Eggs 

Fresh  potatoes 

Bread  crumbs,  dry 

Milk 

Onion 

Salt 

Total 

Per  2.5  oz.  serving 


Frozen  (3.1  servings) — 
Per  2.5  oz.  serving 


Ounces   Cents   Cents 


16.0 

•  7 
1.2 
1.0 

.4 

•  3 


9.0 
3.8 
4.0 


16.0 
.8 
.2 
•  5 

.4 
.1 


12.0 

1.4 


6.4 

4.0 

16.0 

2.6 

.2 

.1 

.1 


.48 

7.68 

1.94 

1.36 

.74 

•  89 

•  57 

•  57 

.68 

.27 

•  52 

.16 

— 

10.93 

— 

3.04 

4.20 

37.80 

4.61 

17.52 

•  52 

.21 



55-53 



6.61 

.48 

7.68 

1.94 

1.55 

3.00 

.60 

•  57 

.28 

.68 

•  27 

•  52 

.05 

— 

10.43 

— 

2.54 

1.42 

17.04 

1.94 

2.72 

— 

19.76 

— 

5.34 

1.94 

12.42 

2.06 

8.24 

.48 

7.68 

1.29 

3-35 

.74 

.15 

•  57 

.06 

•  52 

.05 

— 

31-95 

--- 

4.56 

2.27 

18.16 

— 

5.86 

See  footnotes  at  end  of  table. 
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Table  26. --Potatoes:   Calculation  of  cost  per  serving- -Continued 


Product  and  ingredients  1/ 


SCALLOPED 

Home -prepared  (4.8  servings) 

Fresh  potatoes 

Milk 

Butter 

Onion 

Flour 

Salt 

Total 

Per  4.3  oz.  serving 


Quantity 


Price 
per 


Cost 


Ounces   Cents  Cents 


16.0 
8.6 


.48 

•  74 
4. 61 

•  57 
.68 

•  52 


7.68 

6.36 

2.30 

.46 

.20 

.10 

17.10 

3-56 


Product  and  ingredients  1/ 


SCALLOPED-Con. 

Dehydrated  (5-7  servings): 

Mix 

Milk 

Butter 

Total 

Per  4.3  oz.  serving 


:Price  : 
Quantity  :  per   : Cost 
2/    : ounce  : 


Ounces   Cents  Cents 


4.5     6.80  30.60 

8.5      .74   6.29 

.7     4.6l   3.23 

...  40.12 

7.04 


1/  The  dehydrated  forms  of  hash  browned,  au  gratin,  and  scalloped  potatoes  and  canned  boiled  potatoes 
were  not  generally  available  in  the  4  metropolitan  areas  at  the  time  the  study  was  initiated.  Therefore, 
Washington  prices  were  used  for  these  products. 

2/  The  label  weights  were  used  for  the  convenience  food  forms.   In  some  instances,  the  weight  shown  is 
the  average  of  several  brands .  Actual  weights  were  used  for  ingredients . 

3/  Two  pounds  of  fat  were  used  to  prepare  five  1-pound  batches  of  french  fries.  Therefore,  the  cost 
of  6.4  ounces  of  fat  was  assigned  to  each  pound  of  fresh  potatoes.  However,  the  actual  absorption  during 
each  frying  is  such  that  the  fried  product  usually  contains  about  10  percent  fat,  or  1.6  ounces  of  fat 
per  1  pound  of  french  fries. 


Table  27. — Vegetables:   Calculation  of  cost  per  serving 


: Price 

: Price 

Product  and  ingredients 

Quantity 

:  per 
: ounce 

:  Cost  : 

:   Product  and  ingredients 

Quantity 

:  per 

: ounce 

:Cost 

Ounces 

Cents 

Cents  : 

Ounces 

Cents 

Cents 

CORN,  ON  COB 

:        GREEN  BEANS 

Fresh  (l.O  servings) 

8.2 

1.00 

8.20  • 

:Fresh  (6.5  servings) 

16.0 

1.73 

27.68 

Per  6.1  oz.  serving 

--- 

--- 

8.20  : 

:    Per  2.3  oz.  serving 

--- 

--- 

4.26 

Frozen  (2.5  servings) 

16.0 

1.61 

25.76  : 

rFrozen  (3-7  servings) 

9-0 

2.33 

20.97 

Per  6.1  oz.  serving 



--- 

10.30  : 

:    Per  2.3  oz.  serving 



--- 

5.67 

CORN,  CUT 

:Canned  (3-6  servings) 

16.0 

1.21 

19.36 

:    Per  2.3  oz.  serving 





5.38 

Fresh  (l.l  servings) 

8.2 

1.00 

8.20  : 

Per  2.9  oz.  serving 

--- 

... 

7.45  : 

:         SPINACH 

Frozen  (3«3  servings) 

10.0 

1.94 

19.40  : 

:Fresh  (2.8  servings) 

16.0 

2.12 

33.92 

Per  2.9  oz.  serving 

--- 

--- 

5.88  : 

:    Per  3-4  oz.  serving 

--- 

--- 

12.11 

Canned  (3.6  servings) 

16.0 

1.39 

22.24  : 

: Frozen  (2.3  servings) 

10.0 

1.82 

18.20 

Per  2.9  oz.  serving 

--- 

--- 

6.18  : 

:    Per  3-4  oz.  serving 



--- 

7.91 

: Canned  (2.3  servings) 

15.0 

1.08 

16.20 

:    Per  3«4  oz.  serving 

... 

___ 

7.04 
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Table  27. — Vegetables:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients 


Quantity 


: Price  : 

:  per  : Cost 

: ounce  : 


Ounces   Cents  Cents 


Ounces   Cents  Cents 


LIMA  BEANS 

Fresh  (2.0  servings) 

Per  2.9  oz.  serving 

Frozen  (3«5  servings) 

Per  2.9  oz.  serving 

Canned  (3-5  servings) 

Per  2.9  oz.  serving 

GREEN  PEAS 

Fresh  (2.1  servings) 

Per  2.8  oz.  serving 

Frozen  (3.1  servings) 

Per  2.8  oz.  serving 

Canned  (3. 5  servings) 

Per  2.8  oz.  serving 

ASPARAGUS 

Fresh  (3«6  servings) 

Per  2.1  oz.  serving 

Frozen  (4.5  servings) 

Per  2.1  oz.  serving 

Canned  (4.4  servings) 

Per  2.1  oz.  serving 

BROCCOLI  SPEARS 

Fresh  (3-4  servings) 

Per  3«3  oz-  serving 

Frozen  (2.7  servings) 

Per  3-3  oz.  serving 


16.0 


10.0 


17.0 


1.50  24.00 

---  12.00 

2.1+8  24. 80 

---  7.09 

1.59  27.03 

---  7.72 


16.0 

1.70 

27.20 
12.95 

10.0 

1.85 

18.50 
5-97 

16.0 

1.10 

17.60 
5.03 

16.0 

2.l4 

34.24 
9.51 

10.0 

4.38 

43.80 
9-73 

14.5 

2.52 

36.54 
8.30 

16.0 

1.30 

20.80 
6.12 

10.0 

2.41+ 

24.40 
9.04 

BEETS 

Fresh,  with  tops 
(2.7  servings) 

Per  3-2  oz.  serving 

Canned,  diced  plain 

(3.3  servings) 

Per  3.2  oz.  serving 

Canned,  diced  harvard 

(5.4  servings) 

Per  3-2  oz.  serving 

BRUSSELS  SPROUTS 

Fresh  (4.7  servings) 

Per  2.7  oz.  serving 

Frozen  (3.6  servings) 

Per  2.7  oz.  serving 

Canned  (2.0  servings) 

Per  2.7  oz.  serving 

CARROTS 

Fresh  (4.2  servings) 

Per  2.8  oz.  serving 

Canned,  sliced  (3.8  servings 
Per  2.8  oz.  serving 

Canned,  diced  (4.0  servings) 
Per  2.8  oz.  serving 


16.0 


16.0 


16.0 


16.0 


10.0 


.74     11.84 
—       4.39 


.91     14.56 
—      4.4l 


1.39     22.24 
4.12 


2.16     34.56 
---       7.35 

2.91     29.10 


2.69     21.52 
---     10.76 


16.0 

.80 

12.80 

— 

— 

3.05 

16.0 

1.23 

19.68 

-— 

5.18 

16.0 

1.07 

17.12 

— 



4.28 
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Table  28. --Fruits:   Calculation  of  cost  per  serving 


Product  and  ingredients 


: Pri  ce 
Quantity  :  per 


Cost 


Product  and  ingredients 


Quantity 


: Price  : 

:  per  : Cost 

: ounce  : 


Ounces   Cents  Cents 


Ounces   Cents  Cents 


ORANGE  JUICE 

Fresh,  home  squeezed 

(8.1  servings) 

Per  4.4  oz.  serving 

Fresh,  store  squeezed 

(7.8  servings) 

Per  4.4  oz.  serving 

Canned  (4.5  servings) 

Per  4.4  oz.  serving 

Frozen  concentrate 

(6.2  servings) 

Per  4.4  oz.  serving 

LEMON  JUICE 

Fresh,  home  squeezed 

(l.3  servings) 

Per  1.1  oz.  serving 

In  plastic  lemon 

(2.6  servings) 

Per  1.1  oz.  serving 

Bottled  (8.0  servings) 

Per  1.1  oz.  serving 

CHERRIES,  RED  SOUR,  PITTED 

Fresh,  drained  solids 

(4.6  servings) 

Per  3-9  oz.  serving 

Frozen,  syrup  packed: 
Drained  solids 

(3.3  servings) 

Per  3-9  oz.  serving 

Solids  and  liquids 

(4.7  servings) 

Per  4.4  oz.  serving 

Canned,  water  pack: 
Drained  solids 

(3.0  servings) 

Per  3.9  oz.  serving 

Solids  and  liquids 

(3.9  servings) 

Per  4.4  oz.  serving 


75- 7 

.81 

61.32 
7.57 

32.0 

1.74 

55.68 
7.14 

18.0 

1.02 

18-.  36 
4.08 

6.0 

3.83 

22.98 
3.71 

3.2        1.23 


2.5    6.48 


S.O     2.10 


3.94 
3.03 


16.20 
6.23 

16.80 
2.10 


22.2 

3-55 

78.81 
17.13 

20.0 

1.58 

31.60 
9.58 

20.0 

1.58 

31.60 
6.72 

16.0 

1.46 

23.36 
7.79 

16.0 

1.46 

23.36 
5.99 

PEACHES 

Fresh  (3.6  servings) 

Per  3-7  oz.  serving- 
Canned: 

Drained  solids 

(4.6  servings) 

Per  3-7  oz.  serving - 
Solids  and  liquids 

(6.8  servings) 

Per  4.4  oz.  serving - 

Frozen: 

Drained  solids 

(l.6  servings) 

Per  3-7  oz.  serving- 
Solids  and  liquids 

(2.2  servings) 

Per  4.4  oz.  serving- 

PINEAPPLE 

Fresh,  drained  solids 

(5.3  servings) 

Per  3-2  oz.  serving- 
Canned  ,  chunks : 
Drained  solids 

(4.3  servings) 

Per  3.2  oz.  serving - 
Solids  and  liquids 

(5.0  servings) 

Per  4.2  oz.  serving- 
Frozen,  chunks: 
Drained  solids 

(2.5  servings) 

Per  3-2  oz.  serving- 
Solids  and  liquids 

(3.2  servings) 

Per  4.2  oz.  serving - 

GRAPEFRUIT 

Fresh: 

Drained  solids 

(2.8  servings) 

Per  3-4  oz.  serving- 
Solids  and  liquids 

(2.7  servings) 

Per  4.3  oz.  serving- 
Canned: 

Drained  solids 

(2.9  servings) 

Per  3-4  oz.  serving- 
Solids  and  liquids 

(3.9  servings) 

Per  4.3  oz.    serving- 


15.7 

30.0 
30.0 

10.0 
10.0 


20.5 
20.5 

13.5 
13.5 


23.0 
23.0 

16.0 
16.0 


1.33    20.; 

—       5-! 


1.42     42.60 
9.26 

1.42     42.60 
—       6.26 


2.20  22.00 

—  13.75 

2.20  22.00 

---  10.00 


•97     37.54 
---       7.08 


1.67  34.24 

—  7.96 

I.67  34.24 

—  6.85 


2.12  28.62 

---  11.45 

2.12  28.62 

—  8.94 


.76  17.48 

---  6.24 

.76  17.48 

—  6.47 


I.36  21.76 

—  7.50 

I.36  21.76 

—  5.58 
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Table  28. — Fruits:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :Cost 


Ounces   Cents  Cents 


r.RAPEFRUIT--Con. 

Frozen: 

Drained  solids 

(2.5  servings) 

Per  3-4  oz.  serving — 
Solids  and  liquids 

(3*4  servings) 

Per  4.3  oz.  serving — 


13.5 
13.5 


1.98  26.73 

---  10.69 

I.98  26,73 

—  7.86 


COCONUT 

Fresh,  whole,  drained  solids 

(if-0.0  servings) 

Per  0.3  oz.  serving 

Canned,  shredded,  drained 

solids  (15-0  servings) 

Per  0.3  oz.  serving 

Frozen,  shredded,  drained 

solids  (l8.0  servings) 

Per  0.3  oz.  serving 


Ounces   Cents  Cents 


24.  I 


4.0 


.92  22.82 
•  57 


5.28  21.12 

—   l.4l 


5.5    ^.81  26.46 
1.47 


Table  29- --Berries:   Calculation  of  cost  per  serving 


Product  and  ingredients 


: Price 
Quantity  :  per 
: ounce 


Cost 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


STRAWBERRIES 

Fresh,  drained  solids 

(5.9  servings) 

Per  3-5  oz.  servin. 

Frozen,  sliced: 

Solids  and  liquids 

(2.2  servings) 

Per  4.6  oz.  servin. 
Drained  solids 

(l.3  servings) 

Per  3»5  oz.  servin. 

Frozen,  whole: 

Solids  and  liquids 

(3.6  servings) 

Per  4.6  oz.  servin, 
Drained  solids 

(2.2  servings) 

Per  3« 5  oz.  servin. 

Canned: 

Solids  and  liquids 

(2.3  servings) 

Per  4.6  oz.  servin. 
Drained  solids 

(l.l  servings) 

Per  3»5  oz.  servin. 


Ounces   Cents  Cents 


24.7     2.89  71.38 
___  12.IO 


10.0    2.38  23.80 

---  10.82 

10.0    2.38  23.80 

...  18.31 


16.0     2.81  kk.96 

...  12.^9 

16.0     2.81  kk.96 

...  20.44 


11.0    2.33  25.63 

-__  11.14 

11.0    2.33  25.63 

-—  23.30 


CRANBERRY  SAUCE,  STRAINED 

Fresh,  solids  and  liquids 
(12.6  servings): 

Cranberries 

Sugar 

Total 

Per  2.4  oz.  serving 

Canned,  solids  and  liquids 

(6.8  servings) 

Per  2.4  oz.  serving 

CRANBERRY  SAUCE,  WHOLE 

Fresh,  solids  and  liquids 
(16.6  servings): 

Cranberries 

Sugar 

Total 

Per  2.4  oz.  serving 

Canned,  solids  and  liquids 

(6.8  servings) 

Per  2.4  oz.  serving 


Ounces   Cents  Cents 


16.0 
16.0 


16.0 


16.0 
16.0 


16.0 


I.56  24.96 

.68  10.88 

—  35.84 

—  2.84 


1.32     21.12 

--    3.11 


1.56    24.96 

.68    10.88 

—     35-84 

2.16 


1.33    21.28 
---       3.13 
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Table  29. --Berries:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients 


: Price  : 
Quantity  :  per  : Cost 
: ounce  : 


RASPBERRIES,  RED 

Fresh,  drained  solids 

(4.3  servings) 

Per  2.6  oz.  servin 

Frozen: 

Solids  and  liquids 

(2.3  servings) 

Per  4.5  oz.  servin. 
Drained  solids 

(l.8  servings) 

Per  2.6  oz.  servin, 


Ounces   Cents  Cents 


11.8           3.90     46.02 
10.70 


10.0        2.99  29.90 

-—  13.00 

10.0        2.99  29.90 
16.61 


Ounces   Cents  Cents 


RASPBERRIES,  RED— Con. 

Canned: 

Solids  and  liquids 

(3.9  servings) 

Per  4.5  oz.  serving-- 
Drained  solids 

(2.6  servings) 

Per  2.6  oz.  serving-- 


17.0 

17.0 


2.32  39. kh 

---  10.11 

2.32  39.44 

---  15. IT 


Table  30. --Rice,  pizza  and  spaghetti:   Calculation  of  cost  per  serving 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients 


Quantity 


: Price  : 

:  per  : Cost 

: ounce  : 


RICE,  COOKED 

Home-prepared  (6.46  servings 

Regular  long  grain 

Salt 

Total 

Per  3 • 35  oz.  serving 

Parboiled  (6.76  servings): 

Rice 

Salt - 

Total 

Per  3-35  oz.  serving 

Canned  (4.34  servings): 

Rice 

Per  3-35  oz.  serving 

Precooked  (4.50  servings): 

Rice 

Salt 

Total 

Per  3-35  oz.  serving 


Ounces   Cents  Cents 


6.60 


6.81 
.16 


16.00 


4.50 
.06 


1.14  7.52 

.52  .04 

—  7.56 

—  1.17 


1.81  12.33 

.52  .08 

---  12.41 

—  1.84 


1.24  19.84 
—   ^-57 


3.07  13.82 

•52  .03 

—  13.85 

-—  3.08 


SPANISH  RICE 

Home -prepared  (5-6l  servings 

Tomatoes,  canned 

Rice,  regular  long  grain- - 

Green  pepper 

Celery 

Onio.n 

Cottonseed  oil 

Sugar 

Salt 

Total 

Per  4.46  oz.  serving 


Canned  (3.^0  servings) 

Per  4.46  oz.  serving 

Packaged  combination 
(7.47  servings): 

Rice  mix 

Tomatoes,  canned 

Butter 

Total 

Per  4.46  oz.    serving 


Ounces 


16.43 

2.85 

1.49 

1-39 

1.29 

.41 

.13 

.09 


15.50 


6.00 

16.15 

•  97 


Cents     Cents 


.81 
1.14 
1.58 

.87 

•  57 
1.71 

.68 

•  52 


13.31 

3.25 

2.35 

1.21 

.7h 

.70 

.09 

•  05 

21.70 

3.87 


1.31    20.30 
—       5-97 


5.50 

.81 

4.61 


33.00 
13.08 

4.47 
50.55 

6.77 
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Table  30. — Rice,  pizza  and  spaghetti:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


:Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients 


: Price  : 
Quantity  :  per  : Cost 
: ounce  : 


FRIED  RICE 

Home -prepared  (5-9^-  servings 

Pork 

Scallion 

Soy  Sauce 

Rice,  regular  long  grain- 
Egg 

Celery 

Oil,  cottonseed 

Salt 

Total 

Per  2.85  oz.  serving 

Frozen  (3-56  servings) 

Per  2.85  oz.  serving 

PIZZA 

Home -prepared  (2.55  servings 

Cheese,  parmesan 

Flour . 

Tomatoes,  canned 

Tomato  puree 

Olive  oil 

Yeast,  dry 

Vegetable  shortening 

Onion 

Salt 

Sugar 

Total 

Per  8.3O  oz.  serving 

Chilled  (1.00  serving) 

Per  8.3O  oz.  serving 

Frozen  (2.03  servings) 

Olive  oil 

Total 

Per  8.3O  oz.  serving 


Ounces   Cents  Cents 


7.44 
3.92 
1.07 
3-68 
1.90 
3.19 
.83 
.06 


10.00 


3.36 
6.05 

4.24 
4.20 

.21 

•  13 

•  37 
.79 

•  23 
.07 


10.00 


15.00 
.92 


35 
38 
:■■: 
14 
06 

.87 
1.71 

•  52 


11.67 


.81 
.84 
.09 

•  90 
.9^ 

•  57 

•  52 


24.92 

9.33 
4.28 

4.20 

3.91 
2.78 
r.42 
.03 
50.87 
8.56 


4.45  44.50 
---  12.50 


39.21 

4.11 

3.43 

3-53 

1.07 

1.03 

.72 

•  45 

.12 

.05 

53-72 

21.07 

29.80 
29.80 


5.52  82.80 

5.09  4.68 

—  87.48 

—  43.09 


Ounces   Cents  Cents 


PIZZA-Con. 

Packaged  combination 
(l.91  servings): 

Pizza  mix 

Vegetable  shortening 

Total 

Per  8.3O  oz.  serving 

SPAGHETTI 

Home-prepared  (6.4l  servings 

Cheese,  parmesan 

Tomatoes,  canned 

Spaghetti,  dry 

Olive  oil 

Tomato  paste 

Garlic 

Onion 

Black  pepper 

Sugar 

Salt 

Total 

Per  8.87  oz.  serving 

Canned  (1.67  servings) 

Per  8.87  oz.  serving 

Packaged  combination 
(4.19  servings): 

Spaghetti  mix 

Tomato  paste 

Butter 

Salt 

Total 

Per  8.87  oz.  serving 


15.50 
•  23 


1.54 

20.76 

7.91 

1.78 

3.96 

.10 

3.09 

.04 

.42 

.14 


15.24 


8.00 

6.01 

.81 

.25 


.14 
■  9^ 


11.67 

.81 

1.61 

5.09 

1.60 

28.00 

•  57 

10.24 


.9^ 


2.59 
1.60 

4.61 
.52 


48.67 

.45 

49.12 

25.72 


17.97 

16.82 

12.74 

9.06 

6.34 

2.80 

1.76 

.41 


.68  .29 

.52  .07 

—  68.26 

---  IO.65 


14.33 
8.58 


20.72 

9.62 

3-73 

•  13 

34.20 
8.16 
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Table  31.— Beef:   Calculation  of  cost  per  serving 


Product  and  ingredients 


BEEF  PATTIES 


Home-prepared  (2.1  servings) 

Beef,  ground 

Per  2.0  oz.  serving 


Canned  (3*2  servings )-- 
Per  2.0  oz.  serving 


Frozen,  raw  (2.1  servings)-- 
Per  2.0  oz.  serving 


MEAT  LOAF  DINNER 

Home -prepared  (l.O  serving): 
Meat  loaf: 

Beef,  ground 

Pork,  sausage 

Bread 

Tomatoes,  canned 

Egg 

Onion 

Celery 

Pepper 

Parsley 

Salt 


Tomato  sauce : 

Tomatoes,  canned- 
Butter 

Onion 

Flour 

Sugar 

Salt 


Vegetables: 

Potatoes 

Mixed  vegetables: 

Peas,  frozen 

Corn,  kernel,  frozen- 
Green  beans,  frozen 

Lima  beans,  frozen 

Carrots,  diced,  canned 
Total 

Per  11.0  oz.  serving 

Frozen  meat  loaf 

(l.O  serving) 

Per  11.0  oz.  serving 


: Price 
Quantity  :  per 
: ounce 


Cost 


Ounces   Cents  Cents 


5.35 


11.00 


.00 


4.20 
1.05 
1.70 
1.08 
.22 

•  38 
.21 
.01 

•  03 
.02 


2.03 
.05 
.06 
•  03 

.01 
.01 


.77 

.63 

.22 

•  19 

•  39 


11.00 


3.40  18.19 

--  8.66 

3.76  in.  36 

---  12.92 

5.78  46.24 

-—  22.oa 


3-40 
3.01 
1.29 
.81 
2.06 

•  57 
.87 

10.24 
3.00 

•  52 


.81 

4.61 

•  57 


•  52 


1.85 
1.94 

2.33 
2.48 
1.07 


14.28 
3.16 
2.19 
•  87 
.45 
.22 
.18 
.10 
.09 
.01 


1.64 
.23 
'.03 

.02 
.01 
.01 


.48   1.34 


1.42 

1.22 

•  51 

.47 

.42 

28.87 

28.87 


5-53  60.83 
—  60.83 


Product  and  ingredients 


BEEF  DINNER 

Home-prepared  (l.O  serving): 

Pot  roast,  bone-in,  raw 

Peas,  frozen 

Potatoes 

Carrots,  diced,  canned 

Flour,  gravy 

Total 

Per  11.0  oz.  serving 

Frozen  (l.O  serving) 

Per  11.0  oz.  serving 

BEEF  PIE 

Home  prepared  (2.9  servings) 

Filling: 

Beef,  bone-in,  raw 

Peas,  frozen 

Carrots,  fresh 

Potatoes 

Onion 

Gravy,  flour 

Crust: 

Vegetable  shortening 

Flour 

Salt 

Total 

Per  8.0  oz.  serving 

Frozen  (l.O  serving) 

Per  8.0  oz.  serving 

BEEF  STEW 

Home -prepared  (6.3  servings) 

Beef,  boneless,  raw 

Carrot  s 

Peas,  frozen 

Potatoes 

Onions 

Butter 

Flour 

Salt 

Total 

Per  8.6  oz.  serving 


Canned  (2.8  servings) 

Per  8.6  oz.  serving- - 


: Price  : 
Quantity  :  per   :  Cost 


Ounces   Cents  Cents 


7.42 

1.97 

2.72 

.40 

.17 


11.00 


9.75 
1.78 
3.08 
2.37 

.43 
.58 

1.75 
3-35 


.00 


15.90 

14.39 

4.92 

16.72 

6.34 

.40 

.76 

•  30 


24.00 


3.56 

1.85 

.48 

1.07 


26.42 

3.64 

1.31 

•  43 

.12 

31.92 

31.92 


.51  60.61 
■--  60.61 


34.71 
3.29 
2.46 
1.14 

•  25 

•  39 

3.4o 

2.28 

.04 

47.96 

16.54 


3.12  24.96 
---  24.96 


1.56 

-85 
.80 
.48 
•  57 


.94 

.68 
•  52 


5.40 
.80 

1.85 
.48 

•  57 
4.61 

.68 

•  52 


2.1: 


85.86 

11.51 

9.10 

8.03 

3.61 

1.84 

•  52 

.16 

120.63 

19.15 

49.92 
17.83 
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Table  32. — Pork:   Calculation  of  cost  per  serving 


Product  and  ingredients 

Quantity 

: Price  :      : 
:  per  :  Cost  : 
: ounce  :      ; 

:  Product  and  ingredients 

Quantity 

: Price 
:  per 
: ounce 

:Cost 

Ounces 

Cents  Cents  : 

Ounces 

Cents 

Cents 

HAM,  CURED 

:         SAUSAGE 

Cook-before  eating 

114.6 

3.46  396.52  : 
---  14.52  : 

:Fresh,  bulk  (2.1  servings) — 
:    Per  2.0  oz.  serving 

8.8 

3.05 

26.84 
12.78 

Per  2.0  oz.  serving 

Fully  cooked  (27.9  servings) 
Per  2.0  oz.  serving 

114.2 

3.69  421.40  : 
---  15.10  : 

: Fresh,  link  (2.1  servings )-- 
:    Per  2.0  oz.  serving 

9.2 

4.54 

41.77 
19.89 

Canned  (29. 0  servings) 

80.0 

6.O9  487.20  : 

: Canned,  (2.1  servings) 

:    Per  2.0  oz.  serving 

8.0 

5.88 

49.44 
23.54 

Per  2.0  oz.  serving 

— 

---  16.8  : 

: Frozen,  precooked 

8.0 

7.15 

57.20 
17.88 

:    Per  2.0  oz.  serving 

Table  33. --Chicken  and  turkey:   Calculation  of  cost  per  serving 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients 


Quantity 


: Price  : 

:  per  :Cost 

: ounce  : 


CHICKEN,  FRIED 

Home -prepared  (7.6  servings) 

Chicken,  whole 

Frying  oil 

Flour 

Salt 

Total 

Per  2.0  oz.  serving 

Home -prepared  (7.6  servings) 

Chicken,  cut  up 

Frying  oil 

Flour 

Salt 

Total 

Per  2.0  oz.  serving 

CHICKEN,  BATTER  DIPPED,  FRIED 

Home -prepared  (7.4  servings) 

Chicken 

Frying  oil 

Milk 

Egg 

Flour 

Salt 

Total 

Per  2.0  oz.  serving 


Ounces 


41.82 

7.42 

2.07 

.24 


41.82 

7.42 

2.07 

.24 


38.74 
9.04 
2.33 

.70 
1.52 

.03 


Cents  Cents 


2.55  106.64 

1.71  12.69 

.68   l.4l 

.52     .12 

—  120.86 

—  15.90 


2.69  112.50 
1.71  12.69 
.68  l.4l 
.52  .12 
---  126.72 
—  16.67 


2.69 

1.71 

.74 

2.06 

.68 

•  52 


104.21 

15.46 

1.72 

1.44 

1.03 

.02 

123.88 

16.74 


CHICKEN,  BATTER  DIPPED, 
FRIED-Con. 

Frozen  (5-0  servings): 
Chicken,  breaded,  raw-- 

Frying  oil 

Total 

Per  2.0  oz.  serving- 
Frozen  (4.2  servings): 

Chicken,  prefried 

Per  2.0  oz.  serving-- 

CHICKEN  BRAISED  WHOLE 

Home -prepared,  roasting 
chicken  (7.2  servings) — 
Per  2.0  oz.  serving — 

Canned,  chicken,  whole 
without  giblets 

(7.0  servings) 

Per  2.0  oz.  serving-- 


Ounces   Cents  Cents 


28.00 
9.04 


20.00 


42.50 


52.00 


3.91  109.48 

1.71  15-46 

---  124.94 

---  24.99 


6.70  134.00 
—  31.90 


2.99  127.08 
---  17.65 


108.16 
15.45 
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Table  33- --Chicken  and  turkey:   Calculation  of  cost  per  serving- Continued 


Product  and  ingredients   : Quantity 


:Price 
:  per 
: ounce 


Cost 


Product  and  ingredients 


Quantity 


: Price  : 

:  per  :Cost 

: ounce  : 


Ounces   Cents  Cents 


Ounces   Cents  Cents 


CHICKEN  MEAT 

Home  -prepared,  roasting 

chicken  (2.0  servings) 

Per  1.5  oz.  serving 

Canned  "boned  (2.0  servings )- 
Per  1.5  oz.    serving 

CHICKEN  PIE 

Home -prepared  (3»1  servings) 

Chicken,  roasting 

Cream 

Peas 

Carrots 

Vegetable  shortening 

Flour 

Onion 

Salt 

Total 

Per  7-7  oz.  serving 

Frozen  (l.O  serving) 

Per  7.7  oz.  serving 

FRIED  CHICKEN  DINNER 

Home-prepared  (l.O  serving): 

Chicken,  raw 

Potatoe  s 

Peas,  frozen 

Snap  beans,  canned 

Corn,  frozen 

Lima  beans,  frozen 

Carrots,  diced  frozen 

Total 

Per  11.1  oz.  serving 

Frozen  (l.O  serving) 

Per  11.1  oz.  serving 

CHICKEN  CHOW  MEIN 

Home-prepared  (3*9  servings) 

Chicken,  roasting 

Mushrooms,  canned 

Noodles 

Bean  sprouts,  canned 

Celery 

Soy  sauce 

Onions 

Corn  oil 

Sugar 

Cornstarch 

Salt 

Total 

Per  6.6   oz.  serving 


6.45 
5.00 


12.42 

2.93 
3.00 

4.79 
1.66 
3.90 


,0C 


6.73 
3.80 

.69 
.37 

.42 
.27 
.38 


11.00 


19.70 
1.55 

4.48 
4.35 

3.17 

•  56 
'1-57 

•  43 
.16 

•  09 
.06 


2.99 
8.32 


2.99 
3.08 
1.85 

.80 
1.94 

.68 

•  57 

•  52 


3.14 


2.69 
.48 
I.85 
2.33 
1.94 
2.48 
1.07 


5-33 


2.99 

12.35 
2.38 

•  89 
.87 

4.00 

•  57 
1.71 

.68 
1.00 

.52 


19.28 
9.64 

4l.6o 
20.80 


37.14 

9.02 

5-55 

3.83 

3.22 

2.65 

.08 

.04 

61.53 

19.85 

25.12 
25.12 


18.10 

1.82 

1.28 

.86 

.81 

.67 

.41 

23.95" 

23.95 

58.63 
58.63 


58.90 

19.14 

10.66 

3.87 

2.76 

2.24 
•  89 
.74 
.11 
.09 
.03 
99.43 
25.49 


CHICKEN  CHOW  MEIN- Con. 


Canned  (2.9  servings): 

Chow  mein 

Noodles 

Total 

Per  6.6   oz.  serving- 

Frozen  (3.6  servings): 

Chow  mein 

Noodles 

Total 

Per  6.6   oz.  serving 

CHICKEN  FRICASSEE 

Home  -prepared  (6.3  s  ervings ) 

Chicken,  roasting 

Flour 

Salt 

Total 

Per  4.1  oz.  serving 

Canned  (3-3  servings) 

Per  4.1  oz.  serving 

TURKEY  DINNER 

Home -prepared  (l.O  serving): 

Turkey 

Peas,  frozen 

Potatoes 

Bread 

Celery 

Vegetable  shortening 

Flour 

Parsley 

Savory  seasoning 

Onion 

Salt 

Total 

Per  12.5  oz.  serving 


Frozen  (l.O  serving) 

Per  12.5  oz.  serving 

TURKEY  SANDWICH 

Home -prepared  (l.7  servings) 

Turkey 

Bun 

Butter 

Total 

Per  3-2  oz.  serving 


16.00 
3-33 


20.00 
4.20 


31.59 

•  97 

•  03 


14.00 


5.36 
1.91 
3-17 

•  99 

•  73 

•  31 
.16 
.03 
.01 
.12 
.01 


Frozen  (2.0  servings): 

Turkey  sandwich 

Per  3-2  oz.  serving 


12.00 


5.22 

2.70 

•  34 


6.50 


2.48  39.68 

2.38  7.93 

—  47.61 

—  16.42 


3.34  66.80 

2.38  10.00 

.—  76.80 

—  21.33 


2.99 

94.45 

.68 

.66 

•  52 

.02 

— 

95.13 

— 

15.10 

2.96 

41.44 

— 

12.56 

3-14 
1.85 

.48 
1.29 

.87 
1.94 

.68 
3.00 
8.92 

•  57 

•  52 


16.83 
3-53 

1.52 
1.28 
.64 
.60 
.11 
.09 
.09 
.07 
.01 

24.77 
24.77 


5.43  65.16 
—  65.16 


3.14 
2.78 
4.61 


16.39 

7.51 

1.57 

25.47 

14.98 


7.02  45.63 
---  22.82 
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Table  34. --Baked  products:   Calculation  of  cost  per  serving 


Product  and  ingredients 


Quantity 


: Price 
:  per 


Cost 


Product  and  ingredients 


: Price  : 
Quantity  :  per  : Cost 
: ounce  : 


YEAST  ROLLS 

Home -prepared  (23.8  servings 

Flour 

Sugar 

Milk 

Vegetable  shortening 

Egg 

Dry  yeast 

Salt 

Total-- --- 

Per  1.3  oz.  serving 

Complete  mix  (13.2  servings) 
Per  1.3  oz.  serving 


Frozen  (ll.9  servings) 

Per  1.3  oz.  serving 

Brown  and  serve  (8.3  servirgs 
Per  1.3  oz.  serving 

Ready  to  serve  (6.4  servings 
Per  1.3  oz.  serving 

CHERRY  PIE 

Home -prepared  (6.0  servings) 

Crust: 

Vegetable  shortening 

Flour 

Salt 

Filling: 

Cherries 

Butter 

Sugar 

Cornstarch 

Salt 

Total 

Per  4.5  oz.  serving 


Complete  mix  (6.6   servings): 

Crust  mix 

Filling  mix 

Total 

Per  4.5  oz,.  serving 


Frozen  (5.0  servings) 

Per  4.5  oz.  serving 

Ready  to  serve  (7-0  servings 
Per  4.5  oz.  serving 


Ounces   Cents  Cents 


20.0 

11.8 

8.7 

1.7 

1.7 

■  3 

.2 


111-.  2 

16.  4 

11.1 

8.6 


2.6 
3.8 

.1 

16.0 

•  9 

3-5 

.6 

.03 


7.1* 

22.0 


24.5 
32.0 


.68 

.74 

1.94 

2.06 

7.90 

•  52 


13.60 
8.02 
6.44 
3.30 
3.50 
2.37 
.10 

37.33 

1.57 

28.12 
2.13 


1.57    25.75 
—      2.16 

3.00    33.30 
4.01 


31.73 
4.96 


1.9^  5.04 

.68  2.58 

•52  .05 

1.60  25.60 

4.61  4.15 


1.00 
•  52 


2.38 

.60 

.02 

40.>42 

6.74 


I.85  13.69 

I.56  34.32 

-—  48.01 

---  7.27 

2.06  50.47 

---  10.09 

2.98  95.36 

---  13.62 


:  APPLE  PIE 

: Home -prepared  (6.0  servings) 

:  Crust: 

:    Vegetable  shortening 

:    Flour -- 

:    Salt 

:  Filling: 

:    Apples 

:    Sugar 

:    Butter 

:    Cinnamon 

:    Lemon  juice 

:    Nutmeg 

:    Flour 

:    Salt 

:      Total 

:    Per  4.7  oz.  serving 

incomplete  mix  (6.0  servings 

:  Crust: 

:    Mix 

:  Filling: 

:    Apple3,  dried 

:    Sugar 

:    Cinnamon 

:    Salt--- 

:      Total 

:    Per  4.7  oz.  serving 


: Complete  mix  (7.2  servings) 

:   Crust: 

:    Mix 

:  Filling: 

:    Mix,  canned 

Sugar . 

:    Cinnamon 

:    Nutmeg 

Flour 

:      Total 

Per  4.7  oz.  serving 


:Frozen  (4.7  servings)- 

:    Per  4.7  02.  serviBg 

: Ready  to  serve  (7 .6  servings 
:    Per  4.7  oz.  serving 

:       ANGELF00D  CAKE 

: Home-prepared  (l6.1  servings 

:  Assumption  1 

:   Egg  whites  (60  percent  of 

:   whole  eggs) 

:   Sugar 

:  Flour,  cake 

:   Cream  of  tartar 

:  Almond  flavoring 

Salt 

:      Total 

:    Per  1.7  oz.  serving 


Ounces   Cents  Cents 


2.9 

4.4 

.2 

15.9 

5-2 

.5 

.1 

•  5 

.02 

.2 

.01 


5-4 

3-5 
.04 
.05 


9.7 

20.0 
7.6 
.06 
.01 

.1 


23.0 
36.0 


i4.o 

13.1 

5-0 

.2 

.1 
.1 


1.94 


5.63 

68      2.99 
52        .10 


15.58 

3.54 

2.30 

1.64 

1.05 

.60 

.14 

.52         .01 

—     33.58 

5.60 


4.61 
16.38 

2.10 
30.00 


5.4  I.85       9-99 


3.82     20.63 
2.38 


I6.38 
•  52 


.66 

.03 

33.69 

5.62 


1.85  17.94 

1.43  28.60 

.68  5.17 

16.38  .98 

30.00  .30 

.68  .07 

—  53.06 

—  7.37 

2.05  47.15 

—  -  10.03 

2.75  99-00 

—  13.03 


2.06 

.68 

1.02 

13.43 
25.00 

.52 


28.84 
8.91 
5.10 
2.69 
2.50 
.05 

48.09 
2.99 


See  footnote  at'  end  of  table. 
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Table  34. --Baked  products:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


Quantity 


: Price 
:  per 
: ounce 


Cost 


Product  and  ingredients 


Quantity 


: Price 
:  per 


:Cost 


Ounces   Cents  Cents 


ANGELFOOD  CAKE -Con. 

Assumption  2 

Egg  whites  (Whole  eggs) 

Sugar 

Flour,  cake 

Cream  of  tartar 

Almond  flavoring 

Salt 

Total -- 

Per  1.7  oz.  serving 

Complete  mix  (13.2  servings) 
Mix 

Vanilla,  real 1 

Almond  flavoring 

Total 

Per  1.7  oz.  serving 

Ready  to  serve  (6.3  servings 
Per  1.7  oz.  serving 


DEVII&  FOOD  CAKE 

Home-prepared  (l6.4  servings 

Chocolate  unsweetened 

Vegetable  shortening 

Sugar 

Eggs 

Flour,  cake 

Buttermilk 

Vanilla,  real 

Baking  powder 

Soda,  taking 

Salt— 

Total 

Per  1.7  oz.  serving 


Incomplete  mix  (l6.1  serviiqgs 

Mix 

Eggs 

Total 

Per  1.7  oz.  serving 

Frozen  (6.0  servings) 

Per  1.7  oz.  serving 

Ready  to  serve  (6.7  servings 
Per  1.7  oz.  serving 

COCONUT  CREAM  PIE 

Home-prepared  (6.0  servings) 

Crust: 

Vegetable  shortening 

Flour 

Salt 

Filling: 

Milk 

Eggs 

Coconut 

Vanilla 


23.9 

2.06 

1+8.41 

13.1 

.68 

8.91 

5.0 

1.02 

5.10 

.2 

13  A3 

2.69 

.1 

25.00 

2.50 

.1 

•  52 

.05 



— 

67.66 



— 

4.20 

16.0 

.1 
.1 


11.1 


3.0 
k.o 

10.5 
3.h 

6.7 
8.7 

.2 
.2 
.1 

.1 


19.5 

3^ 


1/10.2 
2/11.5 


1.4 

2.1 

.1 

19.5 
5-1 
1.7 

.1 


3.06 
28.57 
25.00 


^.15 


5.96 
1.94 

.68 
2.06 
1.02 

.69 

28.57 

2.12 

.86 

•  52 


1.70 
2.06 


4.82 
3-62 


1.94 
.68 
•  52 

.74 

2.06 

5.28 

28.57 


48.96 
2.86 
2.50 

54.32 
4.12 

46.06 
7.31 


17.88 

7.76 

7.14 

7.00 

6.83 

6.00 

5.71 

.42 

.09 

.05 

58.88 

3-59 


33.15 
7.00 

40.15 
2.49 

49.16 
8.19 

41.63 
6.21 


2.72 

1.43 

.05 

14.43 

10.51 

8.98 

2.86 


COCONUT  CREAM  PIE-Con. 


Sugar 

Salt -- 

Total 

Per  5^0  oz.  serving 


Incomplete  mix  (5«6  servings 
Assumption  1 
Crust: 

Mix 

Filling: 

Milk 

Mix 

Egg  yolk  (40  percent  of 

whole  eggs) 

Total 

Per  5-0  oz.  serving 

Assumption  2 


Crust: 

Filling: 

Milk 

Mix 

Egg  yolk  (whole  eggs) 

Total 

Per  5.0  oz.  serving 

Complete  mix  (3^8  servings): 
Crust: 

Filling: 

Milk 

Coconut 

Mix 

Total- 

Per  5-0  oz-  serving 


Frozen  (4.5  servings)-- 
Per  5-0  oz.  serving 


Ready  to  serve  (7-5  servings 
Per  5-0  oz-  serving 


POUNDCAKE 

Home-prepared  ( 33 • 5  servings 

Butter 

Eggs 

Flour,  cake 

Sugar 

Vanilla,  real 

Salt 

Total 

Per  1.1  oz.  serving 


Ounces   Cents  Cents 


2.6 

.01 


3.2 

21.7 
5.3 

1.5 


3.2 

21.7 
5.3 
3.8 


4.4 

19.6 
1.7 
2.2 


25.0 
38.0 


10.0 
10.4 
10.0 
10.5 
.2 
.05 


■  52 


1.77 

.01 

42.76 

7.13 


1.85        5.92 


.74 
2.93 

2.06 


16.06 
15.53 

3.09 

4o.6o 
7.25 


1.85      5.92 


.74 
2.93 
2.06 


16.06 
15.53 

7.83 
45.3^ 

8.10 


1.85      8.14 


•  74 
5.28 
2.94 


2.67 
2.54 


4.61 
2.06 
1.02 

.68 
28.57 

•  52 


14.50 

8.98 

6.47 

38.09 

10.02 

66.75 
lk:  83 

96.52 
12.87 


46.10 

21.42 

10.20 

7.1k 

5.71 

.03 

90.60 

2.70 
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Table  34. --Baked  products:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients^ 


POUNDCAKE -Con. 

Incomplete  mix  (21.0  servings: 

Mix 

Eggs 

Mi  Ik ■ 

Total 

Per  1.1  oz.  serving 


Frozen  (ll.O  servings) — 
Per  1.1  oz.  serving- 


Quantity 


: Price 
:  per 
: ounce 


Cost 


Ounces   Cents  Cents 


17.5 
3.4 
3.2 


12.2 


Ready  to  serve  (13.1  serving   15.O 
Per  1.1  oz.  serving 


YELLOW  CAKE 

Home -prepar ed  (lk.6   servings); 
Eggs 

Flour,  cake 

Butter 

Sugar 

Milk 

Vanilla,  real 

Vegetable  shortening 

Baking  powder 

Salt 

Total 

Per  1.2  oz.  serving 


Incomplete  mix  (19-4  servings 

Mix 

Eggs 

Total 

Per  1.2  oz.  serving 

Ready  to  serve  (9.2  servings 
Per  1.2  oz.  serving 

PANCAKES 

Home-prepared  (3.1  servings) 

Milk 

Flour 

Egg 

Corn  oil 

Baking  powder 

Sugar 

Salt 

Total 

Per  5-3  oz.  serving 


Incomplete  mix  (4.0  servings 

Milk 

Mix 

Egg 

Corn  oil' 

Total 

Per  5>3  oz.  serving 


See  footnote  at  end  of  table. 


3.4 

6.7 

1.3 

7.0 

5.8 

.1 

1.1 

.4 

.1 


I8.5 

3-4 


8.7 

6.0 

1.7 

1.0 

.2 

.4 

.1 


13.1 
6.4 

1.7 
•  75 


2.78 
2.06 

.74 


6.60 
3-53 


2.06 

1.02 

4.61 

.68 

.74 

28.57 

1.94 

2.12 

•  52 


1.76 
2.06 


3/11.1  3-35 


.74 

.68 

2.06 

1.71 

2.12 

.68 

■  52 


.74 
1.22 
2.06 
1.71 


48.65 
7.00 
2.37 

58.02 
2.76 

80.52 
7.32 

52.95 
4.04 


7.00 

6.83 

5.99 

4.76 

4.29 

2.86 

2.13 

.85 

.05 

34.76 

2.38 


32.56 

7.00 

39.56 

2.04 

37.18 

4.04 


6.44 

4.08 

3.50 

1.71 

.42 

.27 

.05 

16.47 

5.31 


9.69 
7.81 
3.50 
1.28 
22.28 
5.57 


Product  and  ingredients 


PANCAKES -Con. 

Complete  mix  (3.7  servings): 

Mix 

Milk 

Corn  oil 

Total 

Per  5-3  oz.  serving 

Frozen  (l.5  Servings) 

Per  5.3  oz.  serving 

WAFFLES 

Home-prepared  (5*5  servings) 

Eggs 

Milk 

Flour 

Corn  oil 

Baking  powder 

Salt - 

Total 

Per  3-3  oz.  serving 

Incomplete  mix  (7-1  servings 

Mix 

Milk 

Egg 

Corn  oil 

Total 

Per  3.3  oz.  serving 

Complete  mix  (8.8  servings )- 
Per  3-3  oz.  serving 


Frozen  (l.6  servings )-- 
Per  3«3  oz.  serving 


BAKING  POWDER  BISCUITS 

Home -prepared  (9»9  servings) 

Flour 

Milk 

Vegetable  shortening 

Baking  powder 

Salt 

Total 

Per  1.4  oz.  serving 


Complete  mix  (8.8  servings): 

Mix 

Milk 

Total 

Per  1.4  oz.  serving 


Refrigerated  (5.6  servings)- 
Per  1.4  oz.  serving 

Frozen  (9-0  servings) 

Per  1.4  oz.  serving 


Quantity 


:Price  : 

:  per  : Cost 

: ounce  : 


Ounces   Cents  Cents 


9-0 

7.2 

.2 


3.4 
8.7 
6.0 
1.0 
.2 
.1 


8.4 

12.6 

2.6 

1.0 


14.0 

5.8 


8.0 

6.5 

2.2 

.4 

.1 


8.1 
5-7 


8.0 


12.0 


,2.08 

•  74 

1.71 


18.72 

5-33 

•  34 

24.39 
6.59 


2.72    21.76 
---    14.51 


2.06 

7.00 

.74 

6.44 

.68 

4.08 

1.71 

1.71 

2.12 

.42 

•  52 

.05 



19.70 



3.58 

1.20 

10.08 

.74 

9.32 

2.06 

5.36 

1.71 

1.71 



26.47 



3-73 

2.05 

28.70 

--- 

3.26 

3.05 

17.69 



11.06 

.74 

1.94 

2.12 
•52 


5.44 

4.81 

4.27 

.85 

.05 

15.42 

1.56 


1.19  9.64 

.74  4.22 

—  13.86 

—  1.58 

1.35  10.80 

—  1.93 

4.00  48.00 

---  5-33 
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Table  34. --Baked  products:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


'•  Price 
Quantity  :  per 


Cost 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 


Ounces   Cents  Cents 


Ounces   Cents  Cents 


BROWNIES 

Home-prepared  (28.4  servings 

Nuts,  chopped 

Chocolate,  unsweetened 

Vegetable  shortening 

Eggs 

Vanilla,  real 

Sugar 

Flour 

Baking  powder 

Salt 

Total - 

Per  0.7  oz.    serving 


Incomplete  mix   (29.4  servings 

Mix 

Nuts,  chopped  4/ 

Egg 

Total 

Per  0.7  oz.  serving 

Complete  mix  (20.4  servings) 

Nuts,  chopped  4/ 

Total 

Per  0.7  oz.  serving 


Frozen  (15.6  servings) 

Per  0.7  oz.  serving 

Ready  to  serve  (8.4  servings 
Per  0.7  oz.  serving 

CORN  MUFFINS 

Home -prepared  (12.7  servings) 
Milk - 

Cornmeal,  yellow 

Egg 

Vegetable  shortening 

Flour 

Baking  powder 

Sugar 

Salt--- — 

Total 

Per  1.5  oz.  serving 

Incomplete  mix  (ll.l  servings 

Mix 

Egg 

Milk 

Total—- 

Per  1.5  oz.  serving 


4.2 

2.0 

4.0 

3.4 

.2 

7.0 

3.0 

.1 

.1 


16.0 
4.3 
1.7 


10.5 
3-0 


2/10.9 
5/  5-9 


8.7 
6.7 

1.7 
1.7 
2.7 

.4 
•  9 
.1 


11.2 
1.7 

1.4 


10.83 
5.96 
1.94 
2.06 

28.57 


2.12 
•  52 


2.06 

10.83 

2.06 


2.75 
10.83 


5.65 
6.00 


•  74 
.74 

2.06 
1.94 

.68 
2.12 

.68 

•  52 


1.64 

2.06 

.74 


45.49 

11.92 

7.76 

7.00 

5-71 

4.76 

2.04 

.21 

.05 

84.94 

2.99 


32.96 
46.57 

3.50 
83.03 

2.82 

28.88 

32.49 

61.37 

3.01 

61.58 
3-95 

35-40 
4.21 


6.44 

4.96 

3.50 

3.30 

1.84 

.85 

.61 

.05 

21.55 

1.70 


18.37 
3.50 
i.o4 

22.91 
2.06 


CHOCOLATE  FROSTING 

Home-prepared  (17-0  servings 

Chocolate  unsweetened 

Butter 

Sugar  (10  x) 

Milk- - 

Total 

Per  .87  oz.  serving 

Complete  mix  (17.0  servings) 
Mix 

Butter 

Total -- 

Per  .87  oz.  serving 

WHITE  FROSTING 

Home-prepared  (17.1  servings 
Assumption  1 

Sugar 

Egg  white  (60  percent  of 

whole  eggs) 

Vanilla,  real 

Corn  syrup,  light 

Salt 

Total 

Per  .52  oz.  serving 

Assumption  2 

Egg  whites  (Whole  eggs)- 

Sugar 

Vanilla,  real 

Corn  syrup,  light 

Salt 

Total 

Per  O.52  oz.  serving 

Complete  mix  (17.1  servings) 
Per  O.52  oz.  serving 

SUGAR  COOKIES 

Home-prepared  (29. 0  servings 

Butter 

Flour,  cake 

Vanilla,  real 

Sugar 

Egg 

Baking  powder 

Salt 

Total - 

Per  .5  oz.  serving 


2.8 
2.8 

5.96 
4.61 

16.69 
12.91 

12.9 
.4 

•  93 
.74 

12.00 

•  30 

41.90 

2.46 

12.8 
.8 

2.54 
4.61 

32.51 

3.69 

36.20 

_._ 

___ 

2.13 

7.0 

1.4 

.1 

.1 
.1 


2.4 
7.0 

.1 
.1 

.1 


6.5 


4.0 

6.7 

.2 

5-2 

1.7 

.2 

.04 


2.06 

28.57 

1.56 

•  52 


2.06 

.68 

28.57 

1.56 
•  52 


4.76 

2.88 

2.86 

.16 

.05 

10.71 

.63 


4.94 

4.76 

2.86 

.16 

.05 

12.77 

.75 


3.85  25.02 

—   1.46 


4.61 

1.02 

28.57 

.68 
2.06 
2.12 

•  52 


18.44 

6.83 

5.71 

3.54 

3.50 

.42 

.02 

38.46 

1.33 


See  footnote  at  end  of  table. 


Table  34. — Baked  products:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


:Price 
Quantity  :  per 
: ounce 


Cost 


Product  and  ingredients 


Quantity 


: Price  : 

:  per  : Cost 

: ounce  : 


Ounces   Cents  Cents 


Ounces   Cents  Cents 


SUGAR  COOKIES -Con. 

Incomplete  mix 
(22. 4  servings): 

Mix 

Vanilla,  real 

Egg 

Total--- 

Per  .5  oz.  serving 

Complete  mix  (20.0  servings 

Mix 

Milk 

Vanilla,  real 

Total 

Per  .5  oz.  serving 


11.0 

.2 

1.7 


11.0 

1.1 
.2 


2.38 

28.57 

2.06 


26.18 
5.71 
3.50 

35-39 
1.58 


SUGAR  COOKIES -Con. 

Chilled  in  roll 

(19. 4  servings) 

Per  .5  oz.  serving 

Ready  to  serve 

(27.9  servings) 

Per  .5  oz.  serving 


11.5 


14.0 


2.55  28.05 
.74    .81 


28.57 


5.71 

34.57 

1.73 


3-39  38.98 
2.01 


3.28  45.92 
—   1.64 


1/  Weight  'without  frosting.  Purchase  weight  was  18.0  ounces. 
2/  Weight  without  frosting.  Purchase  weight  was  l4.0  ounces. 
3/  Weight  without  frosting.  Purchase  weight  was  19.0  ounces. 

4~/  The  amount  of  nuts  used  in  the  formula  was  increased  so  that  a  serving  from  the  mixes  would  he 
comparable  to  home-prepared. 

5/  Weight  without  frosting.  Purchase  weight  was  7.0   ounces. 


Table  35- — Desserts  and  candies:   Calculation  of  cost  per  serving 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients 


Quantity 


: Price  : 

:  per  : Cost 

: ounce  : 


SHERBET,  ORANGE 

Home-prepared  (l6.3  servings 

Milk 

Orange  juice,  frozen  cone. 

Sugar 

Lemon  juice 

Salt 

Total 

Per  3-2  oz.  serving 

Complete  mix  (5.8  servings): 

Mix 

Milk 

Total 

Per  3«2  oz.  serving 

Ready  to  serve  (3«2  servings 
Per  3'2  oz.  serving 


Ounces   Cents  Cents 


34.7 
4.0 

i4.o 

1.9 
.01 


5.0 
8.7 


11.75 


.74 
•  83 
.68 

.10 

.52 


25.68 

15.32 

9.52 

3.99 

.01 

54.52 
3.34 


3.58   17.90 

.74      6.44 

__.    24.34 

4.20 


1. 


19.74 
6.17 


FUDGE,  CHOCOLATE 

Home-prepared  (48.0  servings 

Chocolate,  unsweetened 

Sugar 

Vanilla,  real 

Butter 

Milk 

Salt 

Total 

Per  .4  oz.  serving 


Complete  mix  (29.5  servings) 

Mix 

Butter 

Total 

Per  .4  oz.  serving 

Ready  to  serve  (21.2  servings 
Per  .4  oz.  serving : 


Ounces   Cents  Cents 


2.0 
l4.o 

.2 
1.0 
5-8 

.01 


12.0 
1.5 


8.5 


5.96 

.68 

28.57 

4.61 
.74 
•  52 


11.92 
9.52 
5-71 

4.61 

4.29 

.01 

36.06 

•  75 


2.86  34.32 

4.61   6.92 

-—  41.24 

1.40 

4.59  39.02 
—   1.84 


-  86  - 


Table  35 .--Desserts  and  candies:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


: Price 
Quantity  :  per 
: ounce 


Cost 


Product  and  ingredients 


Quantity 


: Price  : 

:  per  : Cost 

: ounce  : 


PUDDING,  CHOCOLATE 

Home-prepared  (5-0  servings) 
Milk 

Chocolate,  unsweetened 

Vanilla,  real 

Sugar 

Cornstarch 

Salt 

Total 

Per  4.6  oz.  serving 


Ounces   Cents  Cents 


17.4 

2.0 

.1 

3-5 

1.1 
.01 


•  74 

5-96 

28.57 

.68 
1.00 

.52 


12.88 

11.92 

2.86 

2.38 

1.10 

.01 

31.15 
6.23 


Ounces   Cents  Cents 


PUDDING,    CHOCOLATE-Con 

Complete  mix,  cooked 
(4.2  servings): 

Milk 

Mix 

Total 

Per  4.6  oz.  serving- 
Complete  mix,  instant 
(4.5  servings): 

Milk -- • 

Mix 

Total 

Per  4.6  oz.  serving-' 


17.4 
4.0 


17.4 
4.5 


.74  12.88 

2.37  9.48 

—  22.36 

—  5.32 


.74  12.88 
2.42  IO.89 


23.77 
5.28 


Table  36. --Dairy:   Calculation  of  cost  per  serving 


Product  and  ingredients 

Quantity 

:r'riee 
:  per 
: ounce 

:  Cost  : 

:  Product  and  ingredients 

: Quantity 

: Price 
:  per 
: ounce 

:Cost 

Ounces 

Cents 

Cents  : 

Ounces 

Cents 

Cents 

BUTTER 

:        MILK  NONFAT 

Bulk  (48.0  servings) 

Per  .33  oz-  serving 

16 

4.44 

71.04  : 
1.48  : 

16 

2.77 

44.32 
2.32 

:    Per  8.0  oz.  serving 

Quartered  (48.0  servings) 

Per  .33  oz.  serving 

16 

4.62 

73.92  : 

1.54  : 

:Fresh  (4.0  servings) 

:    Per  8.0  oz.  serving 

32 

.61 

19.52 
4.88 

CREAM  1/ 

:      AMERICAN  CHEESE 

Whipping  (l6.0  servings) 

Per  1.0  oz.  serving 

16 

4.68 

74.88  ': 
4.68  : 

:Regular  (8.0  servings) 

:    Per  2.0  oz.  serving 

16 

4.27 

68.32 
8.54 

Ready  whipped  (6.0  servings) 
Per  1.0  oz.  serving 

6 

8.42 

50.52  : 
8.42  : 

:Sliced  (8.0  servings) 

:    Per  2.0  oz.  serving 

16 

4.12 

65.92 
8.24 

1/  See  page    for  a  discussion  of  cost  per  serving  of  whipping  and  ready  whipped  cream  on  an  equal 
volume  basis. 
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Table  37 •--Baby  food:   Calculation  of  cost  per  serving 


Product  and  Ingredients 


: Price 
Quantity  :  per 
: ounce 


Cost 


Product  and  ingredients 


Quantity 


: Price 
:  per 


:Cost 


PEACHES 

Home-prepared  fresh  peaches 

(2.80  servings) 

Per  4.75  oz.  serving 

Home -prepared  canned  peaches 
--drained  solids 

(3.58  servings) 

Per  4.75  oz.  serving 

Commercially  manufactured, 
one  4.75  oz.  serving 


PEAS 

Home -prepared  fresh  peas 

(l.24  servings) 

Per  4.75  oz.  serving- 


Ounces   Cents  Cents 


15.7 


30.0 


4.75 


16.0 


1.32 


1.42 


20.72 
7.40 


42.60 
11.90 


2.12  10.07 


1.70 


27.20 
21.9k 


PEAS -Con. 

Home-prepared  canned  peas-- 
drained  solids 

(2.05  servings) 

Per  4.75  oz.  serving — 

Commercially  manufactured, 
one  4.75  oz.  serving 

BEEF  LIVER 

Home -prepared  fresh  liver 

(3.15  servings) 

Per  3-50  oz.  serving — 

Commercially  manufactured, 
one  3« 50  oz.  serving 


Ounces   Cents  Cents 


16.0 


4.75 


16.0 


1.10 


2.10 


4.00 


17.60 
8.58 


64.00 
20.32 


3.50   7.05  24.68 


Table  38. — Fish:   Calculation  of  cost  per  serving 


Product  and  ingredients 


: Price 
Quantity  :  per 
: ounce 


Cost 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


CODFISH  STICKS,  FRIED 

Home-prepared  (5 .78  servings 
Frozen  skinless  cod  fillet 

Frying  fat 

Bread  crumbs,  dry 

Egg 

Mi  lie 

Salt 

Total 

Per  2.60  oz.  serving 

Frozen  fried  codfish  sticks 

(6.00  servings) 

Per  2.60  oz.  serving 


Ounces   Cents  Cents 


16.00 

2.90 

46.40 

1.96 

1.94 

3.80 

2.00 

1.29 

2.58 

1.12 

2.06 

2.31 

•  25 

•  74 

.18 

.12 

•  52 

.06 





55-33 





9.57 

16.00 

4.51 

52.16 





12.03 

HADDOCK  FISH  STICKS,  FRIED 

Home-prepared  (6.18  servings 
Frozen  skinless  haddock 

fillet 

Frying  fat 

Bread  crumbs,  dry 

Egg 

Milk 

Salt 

Total 

Per  2.36  oz.  serving 

Frozen  fried  haddock  sticks 

(6.00  servings) 

Per  2.36  oz.  serving 


Ounces   Cents  Cents 


16.00 

1.79 
1.92 

1.00 
•  34 
.10 


16.00 


3.55 
1.94 
1.29 
2.06 

.74 
.52 


4.27 


56.80 
3.47 

2.48 

2.06 

.25 

.05 

65.11 

10.54 


68.32 
11.39 


88 


Table  38. — Fish:   Calculation  of  cost  per  serving-Continued 


Product  and  ingredients 


: Price 
Quantity  :  per 


Cost 


Product  and  ingredients 


: Price 

Quantity 

:  per 
: ounce 

:Cost 

Ounces 

Cents 

Cents 

•  75 

2.06 

1.5^ 

•  93 

.52 

.48 

.62 

.68 

.42 

.50 

•  57 

.28 



— 

103.92 



— 

26.39 

12.00 

5.22 

62.6k 

SALMON,  COOKED 

Home-prepared  (6.15  servings 
Frozen  salmon  steak, 

sockeye 

Salt 

Total 

Per  1.9  oz.  serving 

Canned  red  sockeye  salmon 

(6.00  servings) 

Per  1.9  oz.  serving 

HADDOCK  DINNER 

Home-prepared  fillet  of 
haddock  (3 .94  servings): 
Frozen  skinless  haddock 

fillet 

Peas,  frozen 

Milk 

Butter 

Potatoes' -— 

Lemon  juice 


Ounces   Cents  Cents 


16.00 
.66 


16.00 


16.00 
10.00 

12.87 

2.01 

10.1+3 

1.00 


5.94  95.04 

•52  .3^ 

—  95.38 

—  15.51 


5.67     90.72 
---      15.12 


3.55 
1.85 

•  74 
If. 61 

.48 
2.10 


56.80 
18.50 
9.52 
9.27 
5.01 
2.10 


HADDOCK  DIMER-Con. 

Eggs 

Salt 

Flour 

Onion 

Total 

Per  11.54  oz.  serving 

Frozen  haddock  dinner,  one 
11.54  oz.  serving 

FISH  FLAKES 

Home-prepared  (4.98  servings 
Frozen  skinless  cod  fillet 

Total 

Per  2.25  oz.  serving 

Home -prepared  (4.65  servings 
Frozen  skinless  haddock 

fillet 

Salt 

Total 

Per  2.25  oz.  serving 

Canned  (6.00  servings) 

Per  2.25  oz.  serving 


16.00 
.62 


2.90  46.40 

•52  .32 

---  46.72 

—  9.38 


.00 

3 

.55 

56.80 

.66 

•  52 

•  34 

— 

— 

57-14 

— 

--- 

12.29 

.00 

4 

.16 

58.24 

— 

... 

9-71 

Tahle  3 9> --Shellfish:   Calculation  of  cost  per  serving 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


CPAB  CAKES 

Home-prepared  (6.22  servings 
Cooked  fresh  regular  crab 

meat 

Frying  fat 

Eggs -- 

Butter 

Bread  crumbs,  dry 

Cayenne  pepper 

Pepper 


Ounces   Cents  Cents 


16.00 

3.38 

1.75 

.62 

1.62 

.02 

.02 


10.64  170.24 
1.94     6.56 


2.06 

4.61 

1.29 

50.00 

10.24 


3.60 
2.86 
2.09 

1.00 
.20 


CRAB  CAKES-Con. 


Chopped  onion 

Powdered  mustard 

Salt -- 

Total 

Per  2.80  oz.    serving 

Frozen  crab   cakes 

(6.00  servings) 

Per  2.80  oz.    serving 


Ounces       Cents     Cents 


•  50 
.04 
.04 


18.00 


•57  .28 

.00  .32 

.52  .02 

---  187.17 

---  30.09 


6.59  118.62 
—      19.77 
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Table  39. — Shellfish:   Calculation  of  cost  per  serving- Continued 


Product  and  ingredients 


: Price 
Quantity  :  per 


Cost 


Product  and  ingredients 


: Price  : 
Quantity  :  per  : Cost 


CRAB  MEAT 

Home -prepared  (8.28  servings 
Cooked  fresh  regular  crab 

meat 

Per  I.83  oz.  serving 

Canned  crab  meat 

(6.00  servings) 

Per  I.83  oz.  serving 

CRAB  DEVILED 

Home -prepared  (8.48  servings 
Cooked  fresh  regular  crab 

meat 

Butter 

Milk 

Egg 

Parsley 

Worcestershire  sauce 

Sage 

Lemon  juice 

Bread  crumbs,  dry 

Chopped  onion 

Flour 

Powdered  mustard 

Salt 

Total 

Per  3-11  oz.  serving 

Frozen  deviled  crab 

(6.00  servings) 

Per  3-11  oz.  serving 

SHRIMP  CREOLE 

Home-prepared  (6.60  servings 

Raw  shrimp  in  shell 

Tomatoes,  canned 

Butter 

Rice,  uncooked 

Green  pepper 

Garlic 

Chili  powder 

Onion 

Flour 

Salt 

Total 

Per  7.46  oz.  serving 

Frozen,  one  7.46  oz.  serving 


Ounces   Cents  Cents 


16.00 


13.00 


16.00 


1.00 
5.12 
!.00 
.12 
.50 
.Ok 
.62 
.88 
•  75 
.62 
.Ok 
.12 


18.00 


2k. 
17. 

2, 
k, 
1. 


00 

88 

00 
38 
50 
.07 
.13 
.50 
.88 
•  75 


.00 


10.64  170.24 
—  20.56 


11.78  153.14 
—    25.52 


10.64 
4.61 
,74 
,06 

,00 


2 
4 

5.64 

34.00 

2, 

1, 


10 

2? 
57 


8.00 
•  52 


170.24 
9.22 
4.53 
4.12 
.48 
2.82 
1.36 
1.30 
1.14 

•  43 
.42 

•  32 
.06 

196.44 
23.16 


7.l4  128.52 
—     21.42 


06 
81 

61 
It 
50 


145.44 
14.48 
9.22 
4.99 
3.75 
1.96 
1.65 
.86 
.60 
.52  .39 
—  183.34 
---    27.78 

5.42    43.36 


28.00 

12.67 

.57 


SHRIMP,  COOKED 

Home -prepared  (4.40  servings 

Raw  shrimp  in  shell 

Salt 

Total ■ 

Per  2.14  oz.  serving 

Partly  prepared  (4.07  serving 
Raw  shrimp,  frozen,  peeled 

deveined 

Salt 

Total 

Per  2.14  oz.  serving 

Canned  shrimp 

(4.00  servings) 

Per  2.14  oz.  serving 

SHRIMP,  FRIED 

Home -prepared  (5-23  servings 
Raw  medium  shrimp  in  shell 

Eggs 

Frying  fat 

Bread  crumbs,  dry 

Flour 

Salt 

Total— 

Per  2.56  oz.  serving 

Partly  prepared  ( 5 .  18  servings 
Raw  shrimp,  frozen,  peeled 

deveined 

Eggs 

Frying  fat 

Bread  crumbs,  dry 

Flour 

Salt 

Total 

Per  2.56  oz.  serving 

Partly  prepared  (5- 37  serving 
Raw  shrimp,  frozen,  breaded; 


Frying  fat 

Total 

Per  2.56  oz. 


serving- - 


Prefried  shrimp,  breaded, 

frozen  (4.00  servings  J 

Per  2.56  oz.  serving 


Ounces   Cents  Cents 


16.00 
2.62 


14.00 
2.62 


9.00 


16.00 
3.50 
1.54 
1.62 
2.25 
.25 


14.00 

3.50 
1.57 

2.00 

2.25 

•  25 


16.00 
1.46 


12.00 


6.06 
•  52 


96.96 

1.36 

98.32 

22.35 


10.58  148.12 

.52  1.36 

...  149.IJ.8 

—  36.73 


12.34  111.06 
—  27.76 


6.06 
2.06 
1.94 
1.29 
.68 
•  52 


96.96 

7.21 

2.99 

2.09 

1.53 

•  13 

110.91 

21.21 


IO.58  148.12 


2.06 

1.94 

1.29 

.68 

•  52 


7.21 
3.04 
2.58 

1.53 

•  13 

162.61 

31.39 


6.39  102.24 

1.94   2.83 

---  IO5.O7 

---  19.57 


10.99  131.88 
---  32.97 


-  90  - 


Table  4-0. --Coffee  and  Tea:   Calculation  of  cost  per  serving 


Product  and  ingredients 


: Price  : 
Quantity  :  per  :  Cost 
: ounce  : 


Product  and  ingredients   : Quantity 


: Price  : 

:  per   : Cost 

: ounce  : 


COFFEE 

Regular  (51-0  cups):  l/ 
Roasted  coffee  (one  can)-- 
Per  1  cup  serving 


Ounces   Cents  Cents 


16.0     4.62  73-92 
—   1A5 


Instant  (44.0  cups):  2/ 
Coffee 

Per  1  cup  serving — 


Instant  (73 -0  cups):  3/ 
Coffee 

Per  1  cup  serving — 


2.0 


2.0 


20.33  40.66 

.92 


20.33  40.66 
.56 


TEA 

[Leaves  (74.6  cups):  3/ 

Tea,  leaves 

Per  1  cup  serving — 

Instant  ( 62 . 1  cups ) :  _3 / 

Tea,  instant 

Per  1  cup  serving — 

:Bags  (l6.0  cups): 

Tea,  bags 

Per  1  cup  serving — 


Ounces   Cents  Cents 


4.0 


1.5 


1.25 


10.26     41.04 
.55 

46.78    70.17 
—       1.13 


18.94    23.68 
—       1.48 


l/  Two  level  tablespoons  per  cup. 
2/  One  rounded  teaspoon  per  cup. 
3/  One  level  teaspoon  per  cup. 
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